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A reception was held last Thursday to honor Dr. Principe’s achievement. 


BY MATTHEW L. SCOTT 
THE JOHNS Hopkins News-Letter 


Dr. L.M. Principe was recently 
named Maryland Professor of the 
Year by the Council for Advancement 
and Support of Education (CASE). 
The Departments of Chemistry and 
History of Science, Medicine, and 
Technology, in each of which he holds 
appointment, held a reception last 


Thursday in Remsen Hall in honor of 


Dr. Principe’s accomplishment. 

This marks the first time that a 
Johns Hopkins University professor 
has received the prestigious CASE 
award. 

Dr. Principe has been teaching at 
Hopkins since 1988. He recently be- 
came an assistant professor during 
the summer of 1997 and has just be- 
gun to teach courses from both the 


Departments of Chemistry and His- 
tory of Science, Medicine, and Tech- 
nology. 

Dr. Principe holds a doctorate in 
Organic Chemistry from Indiana 
University and in the History of Sci- 


ence, Medicine,andTechnologyfrom | 


The Johns Hopkins University. He 
conducted his undergraduate studies 
at the University of Delaware in which 
he earned a B.S. in Chemistry and a 
B.A. in Liberal Studies, a self-designed 
major which was largely based on the 
study of the history of science, medi- 
cine, and technology. 

Dr. Principe has also released nu- 
merous publications, including many 
concerning the life and work of Rob- 
ert Boyle, the seventeenth century 
British experimentalist. 

Dr. Principe believes that there are 
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Lippman lectures 


BY CHANTELLE SCHOFIELD 
THE JoHNS Hopkins NEws-LeTTER 


Thomas Lippman, diplomaticcor- 
respondent for The Washington Post, 
spoke at an informal gathering on 
Tuesday, under the auspices of the 
College Republicans. Lippman 
shared his views on current political 
situations involving the United States, 
in addition to describing his position 
at The Washington Post. 

Lippman has served as a bureau 
chief in Saigon and the Middle East, 
in addition to more recently report- 
ing on Kosovo. 

Lippman began by describing a 
meeting between himselfand Deputy 
Secretary of Defense Talbot, com- 
menting that “when an important 
politician wishes to speak with you, it 
represents a great opportunity, and 
you should clear your calendar and 

0. ”» 
: With respect to how to get access 
to the most pertinent information, 
Mr. Lippman noted that there are two 
schools of thought: People are either 
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JONATHAN GOLOB/NEWS-LETTER 
Lippman spoke last Tuesday. 


“screamers and threateners”, or they 
are more polite. He himself claims to 
be a “cajoler and a flatterer”. 
Lippman continued by discussing 
the problem of nuclear weapons re- 
search in North Korea, pointing out 
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FIELD HOCKEY ON A ROLL 
Blue Jays upped their conference 


record to 4-1. They chalked up wins 


over Villa Julie and Catholic Univer- 
sity this past week. Their overall 
record is 8-4. Page Al2 


WANT SOME CHIPS WITH THAT? 
Salsa music was heard through the 
streets of Baltimore during the 


Greenmount International Harvest 
Festival on Greenmount Avenue last 
weekend. Page B1 


HOW ABOUT SOME DIP? 

Wolman food is no longer an ex- 
cuse not to eat your vegetables. Get 
the best produce in Baltimore at the 
Greenmount Avenue:farmer’s mar- 
ket. Find out more: Page B4, 





Trustees 
announce 


Bloomberg 


donation 


| BY ARVIND BAKHRU 


THE JoHNS Hopkins News-Letter 


As the Board of Trustees convened 
at Hopkins this past weekend, 
Michael Bloomberg ‘64, Chairman of 


the Board, donated another $45 mil- | 


lion as part of the Hopkins Initiative. 


Bloomberg’s $45 million giftcomple- | 


ments his earlier $55 million gift and 
brings the campaign over the $1 bil- 
lion mark. 

“Mr. Bloomberg has focused his 
gift primarily on undergraduate, 
need-based aid,” said President 
Brody. “The lion’s share, $30 million 
of the $45 [million], will go to under- 
graduate and graduate [Homewood 
student] aid, and the largest portion 
of that will go to financial aid for full- 
time undergraduates on the 
Homewood campus.” 

Earlier, the News-Letter reported 
that, as the Hopkins Initiative passed 
its $900 million goal, the university 
had “boldly raised its target to $1.2 
billion.” President Brody, the deans, 
and provost, established aid as the 
priority for this extra $300 million. 

“This gift is awesome in its magni- 
tude,” university provost Steven 
Knapp said. “It is also a real vote of 
confidence in the direction in which 
Dr. Brody is leading the university. 
Last year, under the President’s lead- 
ership, the deans and I went through 
a process of identifying the top uni- 
versity-wide priorities for the final 
phase of the current campaign, and 
student aid emerged, along with sup- 


port for our libraries, as the highest | 


priorities.” 
Knapp added that Bloomberg’s 


| donation is key to the final phase of 


the Hopkins Initiative. “It’s very en- 


couraging that Mike Bloomberg, as | 


Chairman of the Board and foremost 
leader of the campaign, hasresponded 
so quickly and magnificently to that 
priority,” he said. 

The necessity for increased finan- 
cial aid was obvious. “Over the past 
ten years, it has become increasingly 
obvious that Hopkins’ resources to 
support financial aid have been lower 
than the resources of our peer insti- 
tutions,” Knapp said. 

This is changing, explained Dean 
of Enrollment Robert Massa. “I think 
that Bloomberg understands 
{Hopkins’ need],” he said. “He real- 
izes the need to keep the American 
dream alive by providing opportu- 
nity. Bloomberg, himself, relied on 
loans and student employment at the 
Hopkins club to finance his educa- 
tion.” 

The goal is to reduce “student in- 
debtedness” to a manageable level. 
Massa notes that ten years ago the 
average student debt was $8,000, that 
last year it was $16,000, and that the 
expected, average debt load of a cur- 
rent freshman (‘02) after graduation 
might be $21,000. “That’s just not 
acceptable,” said Massa. 

President Brody concurred, not- 
ing that tuition, nationally, is rising 
faster than the cost of health care. 

Hopkins plans to use Bloomberg’s 
donation of $45 million to tackle the 
issue by drastically decreasing stu- 
dent loans and sharply increasing fi- 
nancial aid grants. A key point re- 
garding the gift is that the $45 million 
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Groundbreaking ceremonies took place on Saturday to kick off work on the Homewood Student Arts Center. 


Construction begiis 
on new Arts Center 


BY S. BRENDAN SHORT 
THE JOHNS Hopkins News-LETTER 


Ground was broken for the 
Homewood Student Arts Center ina 
ceremony on Saturday, October 10. 
Participating were University Presi- 
dent William R. Brody, Board of 
Trustees Chairman Michael 
Bloomberg, Dean for Homewood 
Student Affairs Larry G. Benedict, and 
Student Council President Zachary 
Pack. 

The Center, which will be behind 
the Milton S. Eisenhower Library and 
bordered by North Charles Street, will 
provide extensive facilities for all ar- 
tistic disciplines, including theater, 
dance, and painting, as well as a 
“cybercafe” integrating computer fa- 
cilities along with a more conven- 
tional type of java. Designed by New 
York architect Billie Tsien, it will en- 
compass 50,000 square feet spread 
out over three wings arranged around 
a central courtyard. 

The impact on the arts at Hopkins 
will be significant, according to 
Brody. He also anticipates a “major 
synergistic effect” in bringing to- 
gether various disciplines, filling the 
gap of something that he says has 
been “lacking.” 


Li donates 


$5 million 


BY ARVIND BAKHRU 
THE JOHNS Hopkins News-LETTER 


Kwok-Leung Li, undergraduate 
class of 1979, has given $5 million to 
create an endowed engineering schol- 
arship to honor his former professor 
and mentor, Roger Westgate. 

The Westgate Scholarship will 
provide merit-based aid to the stron- 
gest engineering students applying to 
the G.W.C. Whiting School of Engi- 
neering each year. 

“The Westgate Scholarships, in 
honor of my predecessor, Roger 
Westgate,” said Dean Ilene Busch- 
Vishniac, “give us the opportunity to 
attract the very best undergraduate 
engineering students. I am particu- 
larly pleased that the Westgate Schol- 
arshipsare derived froma former stu- 
dent of Dr. Westgate, who insisted 
that they be named in his honor.” 

As Li wished, his $5 million gift 
will be used to endow merit-based 
scholarships that provide nearlya full- 
ride to the very best engineering ap- 
plicants. 

Dean of Enrollment, Robert 
Massa, speculated that it will fund 
“full tuition, plus a healthy stipend 
toward room and board.” Massa 
noted that “the donor specifically re- 
quested that his funds be used to fully 
supportthebest Engineering students 
in the country.” 

Steven Knapp concurred. He said 
that “it is very unusual and impres- 
sive to see a gift of this magnitude 
used to establish a scholarship in the 
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Benedict stressed the importance 
of the planning process, which in- 
volved students from the very begin- 
ning. According to him, students were 
extensively involved in the design 
through their inclusion in the plan- 
ning committee and the use of focus 
groups and a survey to determine 
what students hoped for in the cen- 
ter. 

Pack agreed, stating that it was 
“very unique to Hopkins that the ad- 
ministration allowed students to play 


such a large and visible role in the 
implementation of the student art 
center.” 

Funding for the $17 million project 
was accomplished by means of an 
extensive fundraising effort by the De- 
velopment office, headed by Vice 
President Robert Lindgren. Of the 
total cost, $14 million has been raised 
so far, with the remaining $3 million 
to be in the hands of the university by 
the projected opening date of Sep- 
tember 2000. 





CHRIS LANGBEIN/NEWS-LETTER 
PJ’s is frequented by JHU students because of its convenient location. 


Hopkins students 
start fights at PJ’s Pub 


BY EMILY ENGEL 
THE JOHNS Hopkins News-Letter 


Two fights involving Hopkins stu- 
dents have recently broken outat PJ’s 
Pub. 

The first fight at the well-known 
pub located in the Charles apartment 
building was between members of the 
water poloteamand thelacrosse team, 

The fight, which took place over a 
week ago, was the first of such brawls 
this year. After some loud arguments 
between a water polo player and a 
lacrosse player, the two started a 
physical fight. 

A waiter who work$for PJ’s threw 
the lacrosse player out, because as he 
says, “The other guy was beat up 
pretty bad. He had to goto the hospi- 
tal afterwards.” 

The waiter added that the lacrosse 


player did not give him much trouble 
when he had to leave the bar. 

On Tuesday of the following week, 
another fight involving lacrosse play- 
ers occurred. Several lacrosse players 
were seen talking to two unknown 
parties, whom the staff at PJ’s did not 
recognize. Atabout 1:30a.m., shortly 
before the bar’s closing, a mass of 
about ten people began punching and 
beating each other with beer bottles, 
Tables were slammed against the wall 
and chairs knocked to the floor asthe — 
fighting went on for a few minutes. 

Eventually the head waitress and 
her staff managed to get everyone to 
freeze. 

After the staff had broken up the 
fight, everyone was ordered to leave 
the bar. The magnitude of the second 
fight surpassed the previous one, as 

ConTINUED ON Pace A5 


A2 








THE JOHNS Hopkins News-Letter 


NEWS 


NATIONAL & WORLD 


OcrosER 15, 199 





Sen awarded Nobel Prize in 
Economics for work on poverty 


BY JUDIE GLAVE 


ASSOCIATED Press 


NEW YORK — Amartya Sen, who 
saw the effects of starvation firsthand 
as a child in his native India, won the 
Nobel Prize in economics Wednes- 
day for his work on how famines un- 
fold and how to take the poor into 
account in calculating a nation’s 
wealth. 

Sen, a master at Britain’s Trinity 
College in Cambridge, was honored 





by the Royal Swedish Academy of 
Sciences for his contributions to what 
is known as welfare economics. His 
work looks at such factors as income 
distribution and health in measuring 
poverty. 

“I was surprised and quite pleased 
when I got the call,” Sen, 64, said in 
New York. “But I was even more 
pleased when they told me the sub- 
ject matter was welfare economics, a 
field I have long been very involved 
in. lam pleased that they gave recog- 


Nobel laureate Wole 
Soyinka returns home 


BY FRANK AIGBOGUN 
ASSOCIATED PREss 


LAGOS, Nigeria — Nobel Prize- 
winning author Wole Soyinka re- 
turned to Nigeria on Wednesday, 
four years after he fled hishomeland. 
Long one ofthe most outspoken crit- 
ics of the military government, he 
was greeted by hundreds of singing 
supporters. 

“Welcome ourking, wehave been 
waiting for you,” the crowd of about 
500 people sang in Yoruba, one of 
Nigeria’s main languages, as they 
pressed toward him. 

Soyinka appeared to try to speak 
to the crowd, but the noise and tu- 
mult made that impossible and he 
was quickly escorted toa waiting car. 

Friends said he would go imme- 
diately to the family home of 
Moshood Abiola, the Nigerian op- 
position leader who died in custody 
in July. 

Soyinka was to meet with Abiola’s 
family, they said. 

Extra security agents had been dis- 
patched to the airport late Tuesday 
night because of the writer’s return, 
and security checks were more pro- 

_ nounced at the airport Wednesday. 

Soyinka, who fled Nigeria four 

. years ago fearing an attack from the 
. regime of the late dictator, Gen. Sani 


Abacha, has said he was concerned 
about his security once he returned 
to Nigeria. 

Soyinka recently met in New York 
with Nigeria’s new military ruler, 
Gen. Abdulsalami Abubakar, who 
urged him to return home. 

The new junta recently dropped 
treason charges against Soyinka — 
charges filed during Abacha’s rule and 
were believed to have been trumped up 
in an attempt to silence Soyinka, a vo- 
cal critic of the Nigerian junta. 

Dr. Yemi Ogunbiyi, a friend of 
Soyinka’s, said Tuesday that a large 
airport welcome was being planned 
for the playwright’s return. 

At Abubakar’s urging, several ex- 
iles have returned to Nigeria in re- 
cent months. The general, who took 
office after Abacha died in June, 
pledges to return Nigeria to democ- 
racy andhas freed many political pris- 
oners. 

Soyinka, who teaches at Emory 
University in Atlanta, won the Nobel 
Prize for literature in 1986, the first 
African to win the award. He fled 
Nigeria in 1994 after learning that 
military authorities were going to ar- 
rest him for criticizing the govern- 
ment. 

Nigeria has been ruled by military 
governments forall but 10 years since 
gaining independence in 1960. 








nition to that subject.” 

In his best-known work, the 1981 
book “Poverty and Famines: An Es- 
say on Entitlementand Deprivation,” 
Sen challenged the view that famine 
is caused solely or primarily by a 
shortage of food. 

He wrote that famines sometimes 
result from distribution problems — | 
like the ones many African nations | 
experienced in the late 1980s andearly | 
1990s — and simple economics. 

“Famines can occur even when the 
food supply is high but people can’t 
buy the food because they don’t have 
the money,” he said. 

In the 1974 Bangladesh famine, 
for example, he said flooding signifi- 
cantly raised food prices, while jobs 
for agricultural workers declined. 
Because of this, the real incomes of 
agricultural workers declined so 
much that they were disproportion- 
ately stricken by starvation. 

Sen became interested in the dy- 
namics of famine in part by his own 
experience during India’s famine in 
1943, when he 9 years old. 

The former Harvard professorhas 
also said economists must look be- 
yond gross national product when 
studying a nation’s wealth because 
GNP “overlooks the fact that many 
people are terribly poor.” 

Sen developed alternative indexes 
that also include factors such as in- 
come distribution. “We have to pay 
attention to the downside of what’s 
happening and not just the average, 
majority position,” he said. 

Economists agreed that the field 
has long been overlooked. 

“Just looking at GNP or GNP 
growth fora country like India might 
not be a very good way to say, ‘Is the 
development plan of the country re- 
ally helping people?” said Jerry 
Hausman, economics professor at the 
Massachusetts Institute of Technol- 
ogy. 
Joseph Duncan, a former govern- 
ment economist and current chief 
economic adviser to Dun & 
Bradstreet Corp., said Sen’s choice 
was an interesting contrast to last 
years winners, Americans Robert 
Merton and Myron Scholes, whose 
work generally benefited the rich. 








BY MICHAEL J. SNIFFEN 


| ASSOCIATED PREss 


WASHINGTON — Federal offi- 
cials pleaded for the public’s help to 
find Eric Robert Rudolph as they 
added major charges — the 1996 
bombing at the Olympics and two 
other Atlanta attacks — against the 
man who has eluded a massive search 
for nine months, 

Attorney General Janet Reno told 
a Wednesday news conference the 
complaint charging Rudolph with the 
Olympic blast and the 1997 bomb- 
ings of a gay bar and an abortion 
clinic was filed with a federal court. 
New evidence against him was kept 
sealed to protect “the safety of wit- 
nesses who have come forward,” she 
said. 

Two people died and scores were 
injured by the six bombs Rudolph is 
charged with setting off. 

“Eric Rudolph is on the run” from 
earlier charges that he bombed a Bir- 
mingham, Ala., abortion clinic Jan. 
29, Reno said. “We're are not going 
to rest until we bring him to justice.” 

She re-emphasized the $1 million 
reward posted when Rudolph was put 
on the FBI’s 10 most wanted list last 
May. 

Accompanying Reno, FBI Direc- 
tor Louis Freeh said the new charges 
were filed because agents have as- 
sembled “a very strong and substan- 
tial case ... against Mr. Rudolph with 
respect to the Olympic bombing” and 
the other Atlanta attacks. 

But Freeh conceded another mo- 
tive: “We want to emphasize the in- 
discriminate nature of these attacks, 
as well as the gravity of them, and 
hope that that will encourage any- 
body who has information to come 
forward.” 

Reno and Freeh released a photo- 
graph showing Rudolph in khaki 
shorts and a green T-shirt that wit- 
nesses have led investigators to be- 
lieve Rudolph was wearing in Atlanta 
the day of the Olympic blast. Freeh 
conceded neither witnesses nor thou- 
sands of videos and photographs sent 
in by private citizens put Rudolph at 
the bomb site itself. 

“We hope anyone who sees this 
man will contact us immediately,” 
Reno said, repeating the toll-free 
number: 1-888-ATF-BOMB, or 1- 





Clinton signs higher 
education bill 


College tuition will become more 
affordable to Americans, thanks to a 
new bill signed by President Clinton 

- that will cut the cost of college. The 
bill cuts student loan interest rates 
from 8.23 percent to 7.46 percent. 

' Over the repayment period, students 
will save roughly 50 dollars for every 

~ 1,000 dollars they were loaned. 

The newlawalso allows colleges to 
notify parents when their underage 
child has been caught violating drug 
and alcohol regulations. This is in 
response to thealcohol-related deaths 

_ on Virginian campuses last year. Fed- 
eral lawhad prohibited colleges from 
disclosing records of students over 
18. 

The bill is a great accomplishment 
for government, as both Republicans 
and Democrats worked together to 
allow pasage of this bill. 

“Today we celebrate putting par- 
tisanship aside for a historic higher 
education law,” said Clinton. 


Strawberry’s colon 
cancer goes public 


When New York outfielder Darryl 
Strawberry told the publichehad been 
diagnosed with colon cancer, he 
broke down in tears. At the sametime, 
his message sent many Americans to 
their doctors. 

Although notas glorified as breast 
and ovarian cancer, colon cancer is 
the second-biggest killer among can- 
cers in America. Colon cancer is sim- 
ply not talked about among society, it 
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traced this theory back to when Betty 
Ford announced in 1974 her afflic- 
tion with breast cancer. Other celeb- 
rities that have come forward about 
their illnesses include skater Peggy 
Fleming, Magic Johnson and Michael 
Landon. 

While colon cancer is rare among 
men and women Strawberry’s age, it 
is second to lung cancer among can- 
cers that kill Americans. Doctors rec- 
ommend seeing a doctor every ten 
years if there is a family history of the 
disease, or by age 50. Pre-cancerous 
polyps can be easily detected and re- 
moved at this early stage of develop- 
ment. 


Legionnaires’ 
outbreak at Poly-Seal 


With symptoms similar to that of 
a cold or flu, Legionnaires’ disease 
has killed two people at Poly-Seal 
Corporation in Southeast Baltimore, 
and infected six more. Although Le- 
gionnaires’ disease causes symptoms 
such as fever, cough and other respi- 
ratory problems, only tests can deter- 
mine whether the symptoms are due 
to Legionnaires’. 

The disease is not common, but 23 
cases including one death have been 
reported in Maryland this year, be- 
fore the current outbreak. The Poly- 
Seal outbreak is unusual because so 
many workers were afflicted at once, 
suggesting one tainted source of wa- 
ter. 

Medical experts from Maryland’s 
health department as well as investi- 
gators from the Johns Hopkins Uni- 
versity, collected samples from 
around the building, bringing them 
back to their labs. They are searching 


something special for his college, 
Georgetown University. 

“T just had a good feeling about 
Georgetown,” he said. “Ittouched my 
soul when I went there.” 

McDonough donated 30 million 
dollarsto the business school, thelarg- 
est donation the school has ever re- 
ceived, and ties for the third largest 
ever given to an American business 
school. 

McDonough attended night 
schoolat Georgetown during the 40s, 
working the midnight shift as a U.S. 
Capitol Police officer. Upon graduat- 
ing, he worked for the U.N. in Yugo- 
slavia, then becoming an oil execu- 
tive. 

Georgetown will use 
McDonough’s donation as well as an 
anonymous 10 million dollar gift to 
upgrade the technology for the busi- 
ness school which is to be renamed 
the Robert Emmett McDonough 
School of Business. 


Maryland's kidney 
supply threatened 


UNOS, the United Network for 
Organ Sharing, is threatening sanc- 
tions that will curb the state’s ability 
to obtain kidneys for local transplants. 
the Johns Hopkins School of Medi- 
cine and University of Maryland 
Medical Center have been so success- 
ful in their transplant programs that 
they have consequentially given the 
state the biggest “kidney debt” in the 
country. Presently, this debt stands at 
64, a number calculated as the sur- 
plus of kidneys brought to the state 
for transplant over those shipped to 
patients out of state. 





increase the waiting times for patients 
on the kidney waiting list. 

It is also seen as unethical, espe- 
cially by Dr. Andrew Klein, the direc- 
tor of the transplant center at 
Hopkins. 

“The guiding principal in allocat- 
ing kidneys should be the best medi- 
cal practice. Because these centers are 
successful and more patients want to 
be cared for here, that somehow is 
negatively calculated.” 

1,500 patients in Maryland are 
awaiting transplants. 

Sanctions would increase the al- 
ready lengthy wait for kidneys. 

Presently a Caucasian waits 790 
days fora kidney transplant in Mary- 
land, while the national average is 
only 553 days. 

African-Americansliving in Mary- 
land wait 1,452 days compared with 
the 1,082 day average. 


Half million dollars in 
gifts go to Towson 
University 


Towson University received three 
private gifts totaling nearly $500,000 
which will be used to enhance the 
university's speech and hearing pro- 
gram, to expand teacher education and 
create a software engineering center. 

Because of the decline in state sub- 
sidies, state universities like Towson 
hascometorely oncapital campaigns. 

Co-chair of the campaign, Gary 
Dorsch, said, “These are investments 
both of dollars and faith in an institu- 
tion that they believe is a major con- 
tributor in producing graduates who 
are ready for the work world nowand 
in the future.” 





888-283-2662. 

For nine months, hundreds of FBI 
and state and local agents have fu- 
tilely searched rugged, mountainous 
wilderness in western North Caro- 
lina where the 31-year-old carpenter 
and experienced woodsman grew up 
and is at home. They believe he re- 
mains there. 

Federal officials are aware some 
residents of the area, where abortion 
is unpopular, have told reporters they 
would not turn Rudolph in if they 
came across him. 

The bombs killed an off-duty po- 
lice officer guarding the Birmingham 
clinic and a 40-year-old mother in 
Atlanta’s Centennial Olympic Park, 
nearly killed nurse in Birmingham 
and injured a total of 120 people. 

Freeh also accused Rudolph of “a 
planned and deliberate attack against 
law enforcement officers, rescuers, 
first-aid individuals who came to the 
scenes” of the abortion clinic and gay 
bar bombings in Atlanta. At those 
two sites, a secondary bomb was 
timed to go offlater, and federal agents 
were injured in the second blast at the 
Atlanta clinic. 

Rudolph faces six counts of using 
an explosive against a facility in inter- 
state commerce, one for each bomb. 
He could get the death penalty. 

Freeh said investigators have “a 
very powerful array of circumstantial 
and direct evidence” but offered few 
details. 

Asked if the evidence produced a 
timeline of Rudolph’s movements 
that put him in Atlanta when the 
Olympics were bombed, Freeh re- 
plied: “Yes. .... We have a good 
timeline both before and after all of 
the bombings now.” 

Forensic evidence also ties 
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Rudolph charged in bombings 


Rudolph to theexplosions, Freeh sai 
“There is similarity among some of 
the devices,” hesaid, andhealso men. 
tioned letters claiming responsibility 
and signed “Army of God” Teceived 
after the Atlanta gay bar and the Bir. 
mingham bombings. 

All the bombs contained nails de. 
signed to maim people over a Wide 
area. 

Investigators have matched the 
nailsin the two abortion clinicbomp. 
ings to nails found in a storage sheq 
rented by Rudolph, according to an 
agent who requested anonymity, 

The Olympic and Atlanta abor. 
tion clinic bombs had one-eighth. 
inch-thick steel plates, of the same 
general formulation, designed to dj. 
rect the blasts, another agent said, 

A Tennessee gun dealer identifieg 
Rudolph as the man who bought 50 
pounds of smokeless powder four 
years ago. A senior law enforcement 
official said that powder has been 
connected to the Olympic bomb, 

Freeh said there is no evidence 
Rudolph has accomplices. 

He said in witness accounts of 
Rudolph’s past statements, “There 
were certainly indications that he was 
predisposed to do certain things,” 

Freeh also said he had no evidence 
that any group or individual had 
helped Rudolph elude authorities 
“with one possible exception.” Fed- 
eral officials said that was George 
Nordmann of Andrews, N.C., who 
said Rudolph took a six-month sup- 
ply of food and a pickup truck from 
him last July. 

These officials said Nordmann is 
nowa government witness and would 
not be charged with aiding Rudolph, 
even though the theft was not imme- 
diately reported. 
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Council 
looks into 
grading 
policies 


BY SHANNON ARONIN 
THE JOHNs Hopkins News-Letrer 


Student council is currently look- 
ing into the question ofhow the grad- 
ing policy at Hopkins compares to 
that ofothertop-ranking schools, and 
how thisaffects the ability of Hopkins 
students to compete with students 
from these other schools. 

Working closely with the deans 
andourstudent body, Shaun Ahmad, 
Vice President of Institutional Rela- 
tions, is trying to quantify the prob- 
lem. 

In 1994, Hopkins hit the lowest 
GPA among the top 25 schools in the 
nation, according to the most recent 
COFHE study. However, it is not 
known exactly how much this affects 
Hopkins students in terms of getting 
into graduate school, pre-profes- 
sional school, or landing a job after 
graduation. 

Ahmad has been working closely 
with the deans to assess this issue. 
Dean of Enrollment Services Robert 
Massa is currently working on put- 


ting the distribution of grades at | 


Hopkins on every students tran- 
scripts. 

This would show Hopkins grad- 
ing policy, but it would not demon- 


strate where Hopkins stand in com- | 


parison to other top universities. 
Shaun Ahmad said on the issue, 
“Don’t panic. We have to look at this 


objectively and see if there is a prob- | 


lem. Once the research is complete, 
we have to find some kind of com- 


promise that would be beneficial for | 


all.” 
The overriding feeling among the 
administration seems to be that 


Hopkins should not change its grad- | 


ing standards to match those of other 
schools, but rather should publicize 


the fact that our standards are more | 


stringent. 

Dean Kessler clearly expressed his 
feeling on this by saying, “I don’t be- 
lieve that the answer is to inflate 
grades, but rather to make it clear 
what our standards are.” 

On Oct. 27, from 5-7 p.m, in the 
Garrett room in the MSE Library, 
there will be a student town meeting 
the grading policy issue. 


BY JONATHAN STRATER 
THE JOHNS Hopkins News-Letrer 


“The time has come here at Johns 
Hopkins for a thorough examination 
within Homewood student affairs of 
current policies and procedures gov- 
erning alcohol and drugs and of our 
educational efforts and support ser- 
vices for undergraduates on this 
front.” 

With these words, Dean Larry 
Benedict described the purpose of the 
new drug and alcohol task force es- 
tablished at Hopkins last spring. Most 
students hold the task force with con- 
tempt for the closing of the beach due 
to alcohol related events. While this 
assumption does have some validity, 
the true nature of this committee is 
notto destroy college life, butto make 
it safer. 

The committee was originally con- 
ceived to be a temporary group, re- 
sponsible for handling three jobs. 

First, the committee was to “re- 
view and make recommendations re- 
garding the policies and procedures 
of all Homewood Student Affairs de- 


partments concerning alcohol and | 


drug use by students.” 
Second, the committee was to “re- 


| viewand make recommendations re- 
| garding alcohol and drug enforce- 





ment procedures and disciplinary 
responses employed by HSA depart- 
ments and advise non-HSA depart- 


| mentsin the enforcement ofsuch pro- 


cedures.” Such a department was 
campus security. 
And the third role of the commit- 


| tee was to establish HSA drug and 


alcohol support activities and invent 
new strategies for education and in- 
tervention. 

During the meetings last spring it 
was decided almost unanimously 
among the group to maintain this task 
force as a way of responding to and 
dealing with alcohol and drug related 
issues as they arise. 

An example of such an issue that 
came up last spring was the sugges- 
tion for substance free housing at 
Hopkins. Now such a residence ex- 
ists on the first floor of west McCoy, 
and is home to quite a number of 
students. 

The committee was involved with 
the closing of “the beach” to some 


| extent. 


Dean Benedict charged the com- 
mittee to review recommendations 
made by other campus groups on 


| beach usage. However, this was an ad | 


hoc committee and organized only 
by people who were interested with 
the topic, and not by the task force as 
a whole. 
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Itappears that the committee’s role 
on campus is neither to discipline 
students guilty of alcohol and drug 
consumption, nor to act as a referral 
group to support students with their 
substance abuse problems. 

Dean Susan Boswell, who is a 
member of the committee, described 
it as a “focus group to look at these 
issues in depth and make recommen- 
dations. 

Rather, the committee is more in- 
terested in education and prevention 

During the past summer, Dean 
Benedict and Dean Boswell wrote 
letters to the parents of incoming 
freshmen, “suggesting that they talk 
to their child aboutalcohol before the 
student got here.” 

Included in this letter was a bro- 
chure recommending how parents 


Benedict works with drug task force 


talk to their child about alcohol and 
drugs. 


Also initiated this year was the Al- | 
cohol 101 CD-ROM, given to fresh- | 


men during orientation. 

These actions were just some of 
the results of meetings, discussions 
and brainstorms within the group. 

The committee has a large num- 
berofmembers from around the cam- 
pus. In addition to the two Deans, 


in the committee. Included are Dr. 
Bill Smedick of Student activities, Ron 
Mullen, the director of security, 


school council President Zachary | 
Pack, Dorothy Sheppard of Residen- | 


tial Life, Dr. Sam Parrish of the health 
center, and several students. These 
are just a few of the names that repre- 
sent the breadth of the force. 


Hopkins to help raise 


money for United Way 


BY KIRA ROBINSON-KATES 


| THE JoHNs Hopkins News-Letter 


The Johns Hopkins University will 
attempt to raise $729,000 for the 
United Way of Central Maryland by 
the first week of November. 

Each year, the university cam- 
paigns for the United Way. The Stu- 
dent Council Standing Committee 
plays a large role in the organization 
of this campaign and had decided to 
donate the money raised to the 
Charles Village Development Fund. 

“The United Way is an umbrella 
organization that funds local chari- 
ties and services around the coun- 
try,” said junior Tara Nussbaum, co- 
chair of the Student Council. 

“By giving money to the Develop- 
ment Fund, the money goes to better- 
ing Charles Village, which in turn will 
benefit the students,” said 
Nussbaum’s co-chair, Karen Shahar. 

Shahar and Nussbaum hope that 
Hopkins students will be eager to get 
involved with the campaign in order 
to see an improvementin their neigh- 
borhood. 

The United Way donates money 
toavariety of organizations and chari- 
ties, such as AIDS clinics, homeless 
shelters, and child care. In Maryland, 
there are over 250 organizations that 
benefit from the assistance of the 
United Way. 

The United Way also helps to in- 
sure that the organizations are using 
their donations effectively. 

“The United Way checks up peri- 
odically to the organizations that it 
gives money to,” Shahar said. “If an 


organization is not using the money 
correctly, then the United Way re- 
serves the right to take the donations 
back.” 

The Student Council has begun 
fund raising to meet the university’s 
goal. 

On Thursday, October 8, the class 
of 2000 held a party at E-Level. The 
theme was, “The less you wear, the 
less you pay.” 

Students paid an admittance fee of 
25-cents per article of clothing they 
had on. The event raised $400 to- 
wards the United Way goal. 

In addition to the E-Level party, 
donation cans have been placed on 
security desks in Wolman and 
McCoy, in Levering Hall, in each din- 
ing hall, and in the Residential Life 
Offices. 

A total of 20 cans are positioned 
around campus in the hope of col- 
lecting spare change from students. 

A second fund-raiser will take 
place Thursday, October 15, at 
Bloomberg. The “Night of Entertain- 
ment” will feature the performance 
of the Indian Cultural Dance Club, 
the Hopkins bands, and many one- 
act shows. Cost of admittance is $2. 
Doors open at 8 p.m. 

Future events include Monday 
Night Football at E-Level on Novem- 
ber 2, where Ravens tickets will be 
auctioned off. Tickets for the auction 
can be purchased on November 2 with 
a$2 admittance fee to watch the game. 

There will also be a party spon- 
sored at E-Levei on Halloween night, 
with a shuttle transporting people to 
Fell’s Point afterwards. : 
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BME department 
awarded $17 million 


The first area of concentration will 


New BME Institute be computational modeling of physi- 


will improve 


‘undergraduate 
‘teaching 


other members of staff are involved | 


| BY ARVIND BAKHRU 


THE JOHNS Hopkins News-LeTTER 


In addition to the $10 million gift 
from trustee A. James Clark this past 
April, the Whitaker Foundation has 
awarded the Biomedical Engineering 
Department $17 million to support 
the establishment of the Whitaker 
Biomedical Engineering Institute. 

The BME Institute has been 
planned for years asa way for the top- 
ranked BME program at Hopkins to 


| expand its focus and enhance the 


quality of its undergraduate teach- 
ing. 

The new BME Institute will be 
housed in the soon-to-be built Clark 


| Hallonthe Homewood Campus, pro- 


viding the departmenta stronger root 
in engineering. 

According to Murray Sachs, chair- 
man of the BME Department, “The 
building, including furnishings and 
equipment for the teaching labs, will 
cost roughly $18M. The remainder of 
the gifts will go to supporting opera- 
tions, including faculty. We hope to 
break ground next summer. Thebuild- 
ing will be about 60,000 square feet.” 

Completion is expected by No- 
vember 2000. 

“Tt is my great pleasure to tell you 
that there will be an Institute,” Sachs 
proclaimed as he announced the 
Institute’s foundation. “This magnifi- 
cent gift is a tribute to the quality of 
our programs.” 

The BME Department, straddled 
between two campuses, has tradition- 
ally focused more on the medical side, 
rather than the engineering side. The 
new building will drastically increase 
the engineering focus. 

With five new BME faculty and 
five new faculty in other engineering 
departments, the Institute will pro- 
vide the School of Engineering the 
opportunity for much-needed growth 
physically and academically. 

At the same time, the 17 total fac- 
ulty in the Institute will be required to 
teach, adding many smaller classes. 

Among the facilities in Clark Hall 
will be five new teaching labs: a new 
tissue engineering lab; a micro-fabri- 
cation lab; instrumentation, sensors, 
and a capstone design lab; a physi- 
ological foundations lab; and new 
computer labs. 

“Tn research, the Institute will pro- 
vide vast new research opportunities 
for students at all levels,” Sachs said. 
“TWe] will focus on the three areas 
identified as of highest priority by the 
NIH.” 
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ological systems. 

“This thrust will be at the center of 
what is being called the ‘Physiome’ 
project,” Sachs explained, “which will 
allow integration of knowledge from 
the level of the molecule to the level of 
the organ system and will lead to new 
therapeutics.” 

Second, the Institute will focus on 
biomedical imaging “with an empha- 
sis on machine ‘understanding’ of 
images,” Sachs said. “This thrust will 
lead to true functional images of indi- 
vidual patients, at scales from mol- 
ecules to organ systems.” 

Third, the faculty will expand upon 
current talent in cell and tissue 
engineering.“We will focus on un- 
derstanding the interactions of cells 
with engineered surfaces and with 
other cells,” said Sachs. “This thrust 
is crucial to the success of efforts to 
build artificial tissues and organs.” 

Miles Gibbons, President of the 
Whitaker Foundation, agrees with 
this approach, citing a simple example 
in neuroscience. 

“Understanding the neuron says 
nothing about how higher-level neu- 
ral functions, such as cognition, 
work,” he said. “Major new initia- 
tives are needed for understanding 


STEREO EE ETE, 


“In research, the 
Institute will provide 
vast new research 
opportunities for 


students at all levels.” 


—MURRAY SACHS, BME 
DEPARTMENT CHAIR 





how complex behavior arises. These 
initiatives must tie together different 
levels of biological organization.... 
They must also bridge disciplines, 
such as biology and engineering.” 

Sachs has taken this to another 
level. “We want to be part of, and, in 
fact, a leader in what’s becoming 
known as the ‘Human Physiome 
Project,’ an effort to extend the work 
of the Human Genome Project from 
genes to organs,” he said. 

The Whitaker Biomedical Engi- 
neering Institute at Johns Hopkins 
has been on the minds of the Hopkins 
BME faculty for years, though. The 
restructuring of the undergraduate 
curriculum has already begun, with 
substantial changes already in place. 

Physiological Foundations has al- 
ready been altered drastically, andthe 
BME Undergraduate Manual points 
toward an Introduction to Bioengi- 
neering course next year. 

The department’s recentadditions 
will doubtless have an impact upon 
the undergraduate enrollment, al- 
ready the largest department both in 
the Whiting School and on the 
Homewood Campus. The depart- 
ment hopes thatthe foundation’s sup- 
port will add the needed faculty to 
support this enrollment. 

The Whitaker Foundation isa pri- 
vate, nonprofit organization “dedi- 
cated to improving human health 
through the support of biomedical 
engineering.” Established in 1975, the 
foundation has already awarded $320 
million to colleges around the nation, 
$41 million last year alone. Hopkins 
has been one of the largest recipients. 
The Whitaker Foundation is sched- 
uled to expire in 2006, when all its 
funds are awarded. 
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Council discusses 
Rootie’s incidents 


BY JENNIFER GASPAR 
THE JOHNS Hopkins News-LetTER 


The Student Council confirmed 
a proposal at its weekly meeting yes- 
terday to prohibit SAC and Student 
Council groups from spending Uni- 
versity money at Rootie Kazootie’s 
bar on North Charles Street due to 
numerous safety concerns. The pro- 
posal was made by Student Council 
treasurer Damien Newton, citing 
several altercations that have oc- 
curred in the past year between staff 
members at Rootie Kazootie’s and 
Hopkins students. Last spring, one 


The proposal was 
made in order to 
demonstrate 
disapproval for such 
behavior by Rootie 
Kazootie's staff 


members. 








student was thrown through a glass 
window by a Rootie’s bouncer, and 
another student was beaten by sev- 
eral staff members last October. Sev- 
eral lawsuits are pending by both the 
University and individual students 
regarding such incidents, according 
to Newton. There is also a question 
of the validity of Rootie’s liqueur 
license, which is set to be addressed 
in court next spring. 

In addition to prohibiting SAC 
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and student council groups from hold- 
ing University funded events at 
Rootie’s until the safety of the estab- 
lishment is reaffirmed, the proposal 
facilitates the drafting of a letter to 
warn all undergraduates of potential 
dangers at Rootie’s. Student council 
members would also work with the 
Charles Village Civic Association, 
which is doing an independent inves- 


tigation of safety complaints at Rootie | 


Kazootie’s to uncover further infor- | [ 
mation about the bar and to develop a |e 


unified position on its future. 

The proposal was made in order to 
demonstrate disapproval for such be- 
havior by Rootie Kazootie’s staffmem- 
bers, and to protect students in future 
events. Some council members dis- 
puted on the grounds that students 
would still be able to go to Rootie 
Kazootie’s, so restricting University 
events from being held there does not 
actually protect students. After several 
hours of debate, the proposal passed 
by a margin of 12 to 11. 

In the same meeting, the student 
council approved the constitution of 
the new Women’s Association of 
Kickboxing. This new club holds 
standing under the sports council, and 
is open to undergraduates of both gen- 
ders. It was also announced that be- 
ginning next Friday, shuttles will run 
to and from campus and the Inner 
Harbor on weekends from 6:30 p.m. 
to 12:30 a.m. 

The Health and Wellness Center is 
considering adding additional Saturday 
and evening hours in order to compen- 
sate for the bulk of students that come to 
the center between 4 p.m. and 6 p.m. 

Other issues discussed included 
expanding the Homewood Academic 
Computing lab in Kreiger and having 
new off campus restaurants be in- 
cluded on the meal plan. 
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Henry 
Rollins 
Canceled 
from MSE 


| Chairs looking for 
‘replacement 
speaker 


BY OLIVIA ELEE 
Tue Jouns Hopkins News-Lerrer 


Henry Rollins has been canceled 
from the 1998 Milton S. Eisenhower 
Symposium lineup. 

Due to problems out of their con- 











PATRICK DEEM/NEWS-LETTER 


Frank Sesn and Rem Riedler were featured in Wednesday night’s Odyssey program, focusing on the media 


Media Forum series continues 


BY EDWARD-ISAAC DOVERE 
THE JOHNS Hopkins News-LeTTER 


The second of the 1998 Odyssey 
Media Forum series was held 
Wednesday, October 14, in the 
Norman I. Schafler Auditorium of 
Bloomberg. 

The speakers, Frank Sesno, Rem 
Riedler and mediator, Ghita Levine, 
addressed the issues of responsible 
media coverage in view of this year’s 
Forum topic, “Free Speech: Media, 
Law, and Society,” by examining 
where freedom of the press and free- 
dom of the private citizen overlap, 
and what should be done in the cases 


that they do. 


The first speaker, Frank Sesno, is 
the CNN Washington, D.C. Bureau 
Chief and host of the daily half-hour 
news program, Newsday. 

He focused much attention in his 
speech on the questions surrounding 
the Clinton-Lewinsky story. 

The media, according to Sesno, 
must be “an equal opportunity ha- 
rasser,” imposing its presence on all 
in order to provide the best coverage. 

In addition, the media must at- 
tempt to find the balance between the 
private citizen’s “freedom to have a 
life” and the “voyeuristic need of the 
public.” 

On this balance, Sesno said, “The 
danger in this is that some of the free- 
doms clash and the public doesn’t 
like it.” The media must then weigh 
its responsibility to journalism with 
its responsibility to retain the public’s 
trust. 

To demonstrate the need for the 
amount of coverage provided on the 
Clinton-Lewinsky story, Sesno took 
a straw poll of the audience asking 
which members of the audience 
thought that President Clinton should 
beimpeached and which thought that 
Independent Counsel Kenneth Starr 
had overstepped his bounds in the 
investigation. 

There were a scattering ofaffirma- 
tive responses to the first question 
and an overwhelmingly affirmative 


response to the second, which Sesno 
said was basically the converse of the 
response he had received when he 
recently asked the same questions of 
an audience in Savannah, Georgia. 

Rem Riedler, the second speaker, 
is an editor, Senior Vice-President, 
and columnist forthe American Jour- 
nalism Review, a magazine written 
by journalists to critique the actions 
of other journalists run from the Uni- 
versity of Maryland campus. 

He set the dichotomy as the 
public’s “right to know” and “com- 
mon decency.” Asexamples, hespoke 
ofthe importance for media coverage 
of the tragedies, saying that this pro- 
vides “a human face for them” but 
stressed the importance of granting 
privacy. 

Riedler’s main focus was on the 
investigation and media condemna- 
tion of Richard Jewel, the man sus- 
pected by the FBI as responsible for 
the Olympic Park Bombing during 
the 1996 Atlanta Summer Olympics. 

Calling it “journalism atits worst” 
he cited it as the perfect example of 
the media’s all too often “rush to 
judge.” 

Though he acknowledged that in 
the modern news market of twenty- 
four hour news networks and the 
Internet, increased competition to get 
“the scoop” has made it increasingly 
difficult to conduct extensive investi- 
gations before publicizing a story, he 
did not credit this as a valid excuse for 
victimizing innocent citizens. 

Finally, addressing the issue of 
controversial and profane topics, 
Riedler demanded that the media ex- 
plain to its audience its reasoning for 
airing such topics, asserting that the 
public was less offended by having to 
entertain these topics ifit understood 
the necessity. 

Karen Hosler, the Baltimore Sun’s 
Deputy Bureau Chiefin Washington, 
D.C., spoke about the need for “prob- 
able cause” before the media con- 
ducts an investigation into anyone’s 
private life. 

During her twenty-one years with 
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the Sun, she said that she has met 
many politicians on the local and na- 
tional levels, and “doesn’t find them 
to be the evil characters that most 
people see them as.” 

Considering this, she singled out 
the controversy surrounding Gary 
Hart’s 1984 presidential campaign as 
the reason that probable cause is no 
longer considered 4 necessary factor 
for an investigation. 

Discussing her own experience of 
refusing to pursue an investigation 
into the tax records of a Maryland 
Congressman following the dismissal 
of President Clinton’s first Attorney 
General nominee, Zoe Baird, she in- 
sisted that the media act to stop the 
“standards from dropping,” despite 
“the desperate competition.” 

The question and answer session 
held after the three speeches illus- 
trated the public’s frustration and be- 
wilderment with the actions of the 
media, with such questions being 
asked as “What sort of answers are 
you trying to get?” clarifying the need 
for educated speakers to address the 
topic at hand. 

Thenextlecturein the series, “Pho- 
tos, Paparazzi, and Privacy” will be 
held Wednesday, October 21, in the 
Schafler Auditorium. 


trol, MSE Symposium co-chairs 
Omar A. Kahn and Robert A. Fisher 
were forced to drop Rollins’s name 
from the scheduled list of guest speak- 
ers for the year. 

Rollins canceled his commitment 
at JHU due toa communication prob- 
lem between himself and his two pro- 
moters in Baltimore and New York, 
He had recently spoken in Washing- 
ton D.C. and did not want to have 
another venue in an area, suchas Bal- 
timore, so close to where he had pre- 
viously appeared. 

Although Rollins was almost 
talked into staying with the Milton §. 
Eisenhower Symposium, he is sched- 
uled for the same day to appear at the 
Mecca Center in Columbus, Ohio, 
This is part of his fall 1998 personal 
speech tour, “Spoken Word.” 

Rollins is known as an under- 
ground artist, author, and raconteur. 
In 1984, he started 2.13.61 Publica- 
tions. Towards the end of the 1980s, 
Henry Rollins had a small staff anda 
roster of writers. The company re- 
leases books of all kinds every year. 

Rollins will not be rescheduled for 
the MSE Symposium. However, a 
substitute speaker may be included 
sometime in November. 

The MSE Symposium will con- 
tinue on October 23 with Jerry 
Springer in Shriver Hall. This date 
has been changed from October 22. 
After Jerry Springer, the next speaker 
will be Antonin Scalia on October 29 
at 8 p.m. Scalia will be speaking in 
Shriver Hall, instead of Bloomberg 
Hall as originally scheduled. 
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Lippman discusses 


politics, the media 


CONTINUED FROM Pace Al 
that many Republicans in the House 
believe that allocating aid and help- 
ing North Korea install working 
nuclear plants amounts to bribery, as 
it is already a signatory nation to the 
Nuclear Non-Proliferation Treaty. 

Lippman also spoke about the fact 
that although it was known to many 
politicians, and therefore journalists, 
North Korea was continuing to do 
nuclear weapons research in under- 
ground complexes after an agreement 
had been reached with the United 
States. Until this information was 
made common knowledge by the 
media, Lippman pointed out, the ad- 
ministration denied its existence. 

He believes that “in the Washing- 
ton context...youcan not conduct the 
business of diplomacy...without us- 
ing folks like me”. 

Following these anecdotes regard- 
ing his job as a diplomatic journalist, 
Mr. Lippman went into more detail 
on the role of political media in our 
society, referring to his peers as “con- 
duits of information” who serve “a 
lubricating function in discussion”. 
He claims that the most exciting part 
of the job is catching people off guard 
by asking questions which they are 
not prepared for. 

For example, he has an unwritten 
rule that “if I find out something 
enticing...I don’t call in the morn- 


day will ensure that the topic is dis- 
cussed at a daily briefing, whereas a 


morelikely to bea surprise, and there- 


fore nothavea prepared statement or | 


answer available.” 
Lippman, who has a book coming 


out on Madeleine Albright, spent | 
some time talking about the position | 


of Secretary of State, a post which he 
believes “is only a function of the 
President”. 

After a question on how Albright 
will be perceived in the future, 
Lippman observed that Secretary 
Albright has in the past had a ten- 
dency to make strong declarations 
which are not always backed by the 
President. He claims that now the 
majority of her actions are “filtered 
through the Gore 2000 campaign”. 

Lippman also pointed out that 








“Albright is the first truly post Cold- 
War Secretary of State;...she has the 
challenge and the opportunity to 
take diplomacy in some new direc- 
tions”. For example, Secretary 
Albright is one of the first to raise 
issues such as the international traf- 
ficking of women. 


singled out by journalists as impor- 


tant, Lippman said that a certain al- | 


lure is helpful; he claims that Venezu- 


ela, a significant player on the | 


international scene, is often under- 


reported because “Venezuela is de- | 


void of sex appeal”. 
Lippman ended by speaking 
briefly on a few of the issues which 


fesses allegiance to a tradition of bi- 


partisanship in foreign policy...but | 


there are quite serious political divi- 
sions”. 

As examples, he cited the ques- 
tions of whether or not the United 


States should have launched satellites | 
on Chinese rockets, whether or not | 
the Anti-Ballistic Missile Treaty | 


shouldbe continued orreworked, and 
on the future of the International 
Monetary Fund. 


CONTINUED FROM Pace Al 
three important facets to beinga good 
teacher: Organization, clarity, and the 
ability to teach students to be self- 
learners. The first two qualities go 
without saying, says Principe, but the 
third is essential. 

He believes that learning contin- 
ues throughout one’s lifetime, 
whether they proceed from their un- 
dergraduate studies to the workforce, 
graduate study, or professional 
school, and that those who are suc- 
cessful are those who take the respon- 
sibility to learn for themselves. 

Dr. Principe strongly thinks that 
the teaching of the history of science 
contributes greatly to the learning of 
science. “Science can’t be viewed ina 





Bloomberg bestows gift to school Two fights 


CONTINUED FROM Pace Al 
will not go into the university’s en- 
dowment. The money is for expendi- 


| ture. “His money will last about eight 


years,” Dean Massa explained, “but 
we hope to raise funds during that 


period to sustain these changes [of 


increased aid].” 

By giving larger grants and less 
student loans in the package, Presi- 
dent Brody and Dean Massa both 


| hope to realize the goal of this stage of 
When asked what issues are | 


the campaign. 

“Our goal is to assure that any 
qualified student who is accepted to 
Hopkins will be able to afford to at- 
tend, irrespective of their financial 
status,” said President Brody. 

Dean Massa observed that “we 
compete against the top schools in 
the country. We want to make some 


| impacton that, so that more students 
divide American politicians today, | 
and pointed out that “everyone pro- | 


will decide to come to Hopkins.” 
Hopkins, even now, spends over 

$17 million every year on financial 

aid. Students, each year, already com- 


Massa wants to do better. 

“Our endowment, our average 
grant award, the amount of loans we 
ask students to take, and our expected 
family contribution” are all too high, 


| he said. 


Professor Principe 


ing”, becausea phone callearly inthe | 


named award winner 


phone call in the afternoon is much | 





vacuum,” said Principe. “It’s not 


separate from other aspects of life.” | 


Further, he believes that science is an 
intrinsic part of culture just like any 
other aspect of our lives and needs to 
be taught as such, just as conven- 
tional history and the humanities are 
taught. “The knowledge of science 
allows people to make informed de- 
cisions about everday life,” said 
Principe. 

After receiving his award, Dr. 
Principe has no immediate plans. “I 
felt honored...and a bit over- 
whelmed,” said Principe after a week 
ofnon-stop interviews and functions. 
For now, Dr. Principe is happy to be 
finally able to teach courses in both of 
his respective fields. 


i 
! 






“There will be a strong focus on 
reducing our dependency on student 
loans,” said Provost Knapp. “Thisisa 
particular concern for us at Hopkins, 
in part because so many of our stu- 
dents go on to graduate and profes- 
sional schools. We want them to be 
leaders in their fields, and that means 
that we don’t want them to start their 
careers with a heavy 

burden of debt.” 

Knapp went on to explain that “in 
the current campaign, we have al- 
ready raised more than $110 million 
in aid for undergraduate and gradu- 
ate students across the university. Mr. 
Bloomberg’s gift will certainly inspire 
others to follow his lead.” 


CONTINUED FROM PAGE AI 

name of a beloved teacher.” 

Busch-Vishniac explained, “[Li] 
remembers him very fondly as a con- 
cerned and dedicated teacher. Weare 
thrilled to have not only the scholar- 
ship funding, but such high praise 
and recognition for one of our best 
instructors.” 

This is not the first time, however, 


| that Kwok-Leung Li has been in the 


news. Earlier this year, Li's company, 
Yurie Systems, was bought by Lucent 
Technologies in a deal valued at $1 
billion in cash. 

ConYurie Systems, Inc. had be- 


| comea globalleader in asynchronous 


transfer mode (ATM) technology. Li 
actually founded the startup while at 
Hopkins, where he met fellow stu- 






Call Today: 





WE PAY FOR YouR 
COteGE EDUC ATICFRSI 


By being a member of the Maryland 
Army National Guard you can receive a 
FREE college education. When you 
serve part-time in the Guard, you can 
attend school full-time while earning edu- 
cational benefits. Like the State Tuition 
Waiver (25% to 50% reduction), the 
Montgomery Gi Bill and an extra pay- 
check each month. Some schools even 
give academic credit for Guard training 
and service. Find out how the Maryland 
Guard can be your Partner in Education. 


t-B800-GO-GUARD = Ye 


Bloomberg has been a mainstay 
within Hopkins’ political circles for 
years. An engineering graduate of the 
Class of 1964, he founded Bloomberg, 
L.P. in 1981. He built this company 
into one of the largest financial and 
analytical news services in the world. 

Three years ago, he gave $55 mil- 
lion to all academic divisions of the 
university and to the libraries as the 
Johns Hopkins Initiative reached its 
halfway mark. His most recent gift 
brings the campaign’s total to $1.04 
billion. Administrators throughout 
the university call his leadership as 
Chair of the Board of Trustees unpar- 
alleled. 





‘Westgate scholarships 
established with gift 


pete fora prestigious $17,000 per year | 
| Hodson scholarship. In addition, 
Hopkins will now field the Westgate | 
Scholarship in engineering. But Dean | 


dent Jeong Kim. Kim met Li during 
his first year at Hopkins, and he be- 
came a part-owner in Li’s startup. 

Li then went on to lead the team 
that would invent Yurie’s proprietary 
technology. Kim become CEO of the 
company. Libecame the chieftechni- 
cal officer and vice-chairman of the 
board of directors. 

Former Dean Westgate said that 
“Johns Hopkins is most fortunate to 
have alumnilike Kwok-Leung Liwho 
are so talented and successful. His 
generous gift will provide an endow- 
ment for merit scholarships that will 
ensure that Johns Hopkins continues 
to recruit truly outstanding students.” 

The scholarship winners will be 
selected by the Whiting School and 
the Scholarship Committee. 



















MARYLAND 





reported at 


local bar 


CONTINUED FROM Al 
| both sides were seen to sustain inju- 
| ries before they were kicked out. 
Disputes continued in thealleybe- 
| hind PJ’s until several police cars ar- 
rived. By 2 a.m., about six police cars 
and ten officers had surrounded the 
scene. Each person who had partici- 
| pated in the fight were interrogated 
| individually. 
| The scene dispersed at 2:30 a.m. 
| PJ’s managers refused to comment 
| about the status of the members of 
| either altercation. 
| One waiter says of the fighting, 
| “Last year we hardly had any fights. 
| This makes my job a lot harder.” 
However, PJ’s managers said that 
| they do not want to jeopardize their 
| future relations with Hopkins 
| undergrads. 
| Dean of Students Susan Boswell is 
| concerned about these recent events. 
| Obviously any hostility within the stu- 
| dent body is discouraging, but she is 
| concerned for the welfare of the com- 
| munity as well. She warns, “Students 
| should steer clear of the bars. The 





neighbors are upset now, too.” 
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Fun, games and a really large globe 


BY SARA BILLARD 
THE JOHNS Hopkins News-LetTer 


Try to imagine the world’s largest 
freestanding globe. Your average run- 
of-the-mill globeis pretty big — about 
the size ofa basketball, so the world’s 
largest one has got to be pretty mas- 
sive, wouldn’t you think? 

Well, it’s actually only about 11 
feet tall and isn’t very impressive. 
In fact, the globe didn’t even move 
last Sunday at the National Geo- 
graphic Society building in Wash- 
ington, D.C. Of all the record-set- 
ters in the world, this one has to be 
the biggest let-down. 

That’s notto saya visit to the build- 
ing isn’t worth the trip. As far as sci- 
ence-related outings go, the National 
Geographic Society’s little museum 
remains top of the line. While not 
exactly of Smithsonian quality, the 
exhibits are much like the magazine: 
They provide interesting facts about 
geography through the aid of stun- 
ning visuals and neat tidbits. 

Uponentering the Explorer’s Hall, 
the visitor has the chance to take little 
geography quizzes on computer 
screens. The questions contain two 
multiple choice answers, so without a 
clue, you can still take a shot. Most 
people end up making this a contest 
between friends. Shouts, suchas “Oh, 
yeah! Nowyou’re down by two!” echo 
through the main hallway. No one 
actually tries to explain the difference 
between sedimentary and ignateous 
rock to the person who made an in- 
correct choice, but that’s the fun. 
Right at the start, the visitor knows 
the Explorer’s Hallis about Hopkins- 
style “more points than you” battling 
action. 

Even “Earth Station One,” the 72- 
seat amphitheater around the globe 
which simulates a flight above and 
around ‘the Earth, can’t escape this 
need for intellectual competition. The 
15 minute show contains at least ten 
multiple choice questions. The viewer 


buzzes in the answer on an electronic 
keypad, and the computer tallies the 
scores on the screen. The 
flier describes this 

aspect as “interac- 

tive,” although it 

reeks of rivalry. 

The Hall does not 
only consist of tests, 
though. Besides an in- 
door tornado, there 
are several interesting 
displays. With a touch, 
one screen shows the lat- 
est weather updates any- 
where in the country. The 
astronomy section gives 
detailed information about 
constellations. If you want 
to see a map of anywhere in 
the world, chances are you'll 
see it here. (Before leaving, 
everyone wants to bea cartog- 
rapher.) 

And you'll kick yourself if 
you miss the goliath frog. 

The special exhibits, though, 
are the major pull ofthe museum. 
This week, the Society presented a 
display of Jade artifacts from 
China. From hairbrush holders to 
books to sculptures, each Jade item 
was crafted in a delicate fashion. So 
delicate, that moving the exhibit must 
require extreme care. 

The photography display just 
down the hallway created actual gasps 
and cries from the visitors. “Eye of 





You'll kick yourself if 
you miss the goliath 
frog. 





the Beholder” showed several prints 
of James L. Stanfield, a renowned 
photographer for National Geo- 
graphic and other publications. One 
photograph showeda Polish surgeon 
sitting on the floor, nervous during 
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The National Geographic Society Mu- 


seumis alot like the magazine — stun- 
ning visuals and neat tidbits. 


surgery. The dirty room was covered 
in blood and plasma, with bottles of 
fluid just lying around. A note under 
the 1988 photograph explained that 
the surgeon had recently taught him- 
self heart-surgery by reading a few 
books. People stared at the piece in 
disbelief, or asked about the issue of 
the magazine in which the photo ap- 
peared. 

There’s nothing better than sit- 
ting down witha National Geographic 
ona Sunday afternoon. Andit’s more 
than just traveling to some distant 
land that makes the time worthwhile. 
As cheesy as it sounds, after reading 
the in-depth articles, it’s difficult not 
to want to get out there and do some 
of your own scientific exploration. 

The National Geographic Soci- 
ety building museum, while not 


having as much ofanimpactas read- 
ing the magazine, also leaves the 
visitor with this kind of gung-ho 
attitude about science, since there’s 
so much we still don’t know about 
the world. 

On the whole, though, the mu- 
seum is much like the record-setting 
globe. The magazine created such 
high expectations, it was bound to be 
a let-down. 


The National Geographic 
Explorer’s Hall is located on the 
first floor of the National Geo- 
graphic Society’s headquarters at 
17th and M Streets N.W. in Wash- 
ington, D.C. Just five blocks from 
the White House, it’s a quick walk 
from the Farragut North or 
Farragut West stop on the Metro. 





Meat eaters may hurt more than just animals 


worry about the environment, 

but I like meat. I am willing to 

reduce, reuse, and recycle, but 

I am not as willing to give up 

my daily turkey breast sand- 
wich. However, I am realizing more 
and more just how much havoc we 
carnivores actually wreak upon the 
earth. Morality aside, the meat-eat- 
ing diet causes real environmental 
damage. The repercussions of this 
particular regimen extend as far as 
the very air, water and soil that we 
need to survive. 

Eating meat in this day and age no 
longer means grabbing Crispy from 
the coop out back, killing her, skin- 
ning her and plucking her feathers 
before she is finally ready for the pot. 
Instead, we go to the supermarket 
and buy packs of Oscar-Meyer bolo- 
gna, thinking only of what will go 
best with cheese and mustard. We 
want whatis quickest and easiest food 
to take to school or work. However, 
the processing that the meat under- 
goes to get from the barnyard to the 
store includes excessive use of fossil 
fuels. According to a recent study 
conducted at Macalaster College, the 
amount of fossil fuels needed to pro- 
duce a meat-centered diet is three 
times greater than the amount neces- 
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sary to produce a meat-free diet. On 
average, seventy-eight calories ofen- 
ergy are expended to produce one 
calorie of edible beef while only two 
calories of fossil fuel are required to 
produce the same amount of edible 
soy. 

Fossil fuel use potentially causes a 
host of environmental concerns. The 
extraction of fossil fuels means de- 
stroying the surrounding land in or- 
der to reach the oil or coal reserves 
below ground. And the transport of 
these fuels to their respective sites 
risks large-scale spills such as the in- 


famous Exxon-Valdez incident a few 
years back. Finally, burning the fossil 
fuels for energy to power the machines 
that process the meat pours carbon 
monoxide, nitrous oxides and sulfur 
oxides into the atmosphere, thus con- 
tributing to the increasingly poor glo- 
bal air quality. 

Another issue on any environmen- 
tal agenda is the diminishing supply 
of available fresh water. And not only 
do animals drink the water, but they 
also consume large quantities of 
grains that require fresh water to grow. 
Many wouldargue that the water nec- 
essary to produce the vegetarian diet 
isalso substantial. However, itismuch 
more of a strain on available fresh: 
water supply to produce the vast 
quantities of grains consumed by the 
animals that will eventually be con- 
sumed as food. The Macalaster study 
reports that on average, twenty-five 
thousand gallons of water are required 
to produce one pound of American 
beef, which is one hundred times as 
much as is needed to produce one 
pound of wheat. At this rate, it takes 
more water to feed a meat-eater for a 
month than it does to feed someone 
who consumes no animal products 
for an entire year. 

Finally, breeding animals for meat 


production is done on a large scale. 
These animals require space to live 


and eat. Livestock farming is usually 


done on enormous areas of land in 
third world countries. However, clear 
arable land does not occur naturally. 
For this reason, many current live- 
stock farms are built on top of land 
that previously was occupied by wild 
areas, specifically tropical rainforests. 
Sierra magazine reports that 150 acres 
of tropical rainforests are destroyed 
each day, 1/3 of which are cleared for 
large-scale cattle ranching. For every 
burger produced from the Central 
American rainforest, 55 square feet 
of forest is devastated. Along with the 
immediate destruction of the 
rainforest, cattle grazing also causes 
severe topsoil erosion. Finally, cattle 
feces is a major source of methane 
emissions into the atmosphere. 

It is hard to stop eating meat. I 
know because I did for three months 
last year, and I ran back to 
McDonalds, lickety split. But being a 
vegetarian has definite benefits for 
both your own body as well as the 
globalenvironment. Ifyouare strong, 
and are able to resist the daily deals at 
your local “golden arches,” then you 
are on your way to joining the grow- 
ing crusade for the environment. 





Playing the games 


MICHAL INALAIBERTINI 


WEBSITE OF THE 
WEEK 


ere at Hopkins, every 
one always has work to 
do, be it a paper 
to write, an exam to 
study or an article to 
write. But, it's an understood reality 
that people do not complete tasks and 
assignmentsinalinear fashion, wetend 





toswervearound, otherwise knownas — 


procrastinate. There is no better place 
on the web to procrastinate than this 
issue's website of the week: Applet 
Arcade (http://members.aol.com/ 
shadows125/arcade.htm). 

This website is a massive collec- 
tion of classic arcade games saved as 
applets so that they can be played on 
the web. Totaling 106 games, this site 
contains the most comprehensive 
collection I have seen on the internet. 
However quantity is not what makes 
this site great, it's the quality of each 


nd game. 
One of the classic games is the re- 


ky si wv 





Start procrastinating early 80's style at the Applet Arcade. 


make of the original Pong. In this web 
version, it sports some kicking music 


v 


and the ability to play against a ran- 
dom opponent on the web. The con- 
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SCREENSHOT BY MICHAEL LAI 


ever die 


trols are very easy: just move the 
mouse to prevent the ball from pass- 
ing your paddle. Another fun game 
on this web site is the ever classic 
Asteroids. Everyone remembers this 
great game from those golden years 
when Atari ruled. The original black 
and white triangular ship and boxy 
asteroids have been replaced with col- 
orful, but still elementary, graphics. 
While the graphic quality may have 
slightly improved, you have to be re- 
ally good to do wellat this game since 
you only get "one life to live". _ 

Another classic Atari game is 
Breakout. No, this game doesn't re- 
fer to getting a lot of pimples right 
before the Midnight Cruise. In this 
game, your goal is to break though 
the wall of blocks one at a time by 
keeping control of your balls, if you 
know what I mean. Beware, this little 
game could easily eat up a whole 
night, as it is very addicting. I won't 
ruin the surprise of what happens 
when you win. I'll let you discover 
that for yourself. 

_ Alongside these and other new 
renditions of classics you will find a 
variety of other new games. So go 
ahead and play. As if you were going 
to do work anyway. 











SCIENCEBRIEFS 


Three Americans win 
Nobel Medicine Prize 
for nitric oxide 
discoveries 


A Brooklyn researcher and two 
other Americans won the Nobel 
Medicine Prize today for discovering 
new properties of nitric oxide, which 
is key to the anti-impotence drug 
Viagra and has other applications 
ranging from treating heart disease 
to shock. 

The prestigious prize went to 
Robert F. Furchgott, Louis J. 
Ignarro and Ferid Murad. Furchgott 
is a pharmacologist at the State 
University of New York Health Sci- 
ence Center in Brooklyn; Ignarro is 
at the University of California-Los 
Angeles; and Murad is at the Uni- 
versity of Texas Medical School in 
Houston. 

The $978,000 prize is divided 
equally among the three winners. 

The researchers discovered that 
the colorless, odorless gas acts as a 
messenger that tells blood vessels to 
relax and widen, which lowers blood 
pressure. 

Nitric oxide can trigger erection 
of the penis by dilating blood vessels. 
The wildly popular Viagra is based 
on this effect. 

The winners' research has sparked 
studies on a wide range of new drugs, 
including those that can be used in 
the treatment of heart problems and 
shock. 

Studies of the gas have also 
shown that white blood cells use it 
to kill infectious invaders and that 
it also can defend against tumors. 
This has led to tests to see whether 
nitric oxide could be used to halt 
tumor growth. 

“It was a sensation that this 
simple common air pollutant ... 
could exert important functions” in 
animals and people, said the 
Karolinska Institute, which awards 
the prize. 

Their work touches on the per- 
sonal life of Alfred Nobel, the Swed- 
ish industrialist and inventor of dy- 
namite, who established the prizes in 
his will. 

In later life, Nobel's physician 
told him to take nitroglycerin one 
of the ingredients in dynamite — to 
combat heart trouble. “However, it 
would take 100 years until it was 
clarified that nitroglycerin acts by 
releasing nitric oxide gas,” the cita- 
tion noted. 

Today's announcement is “great 
news,” said Dr. Gerald Levey, dean 
of the UCLA School of Medicine. 
“We were hoping he (Ignarro) 
would win it. We thought he had a 
strong chance to win. It's well de- 
served.” 

Furchgott's family also was glad- 
dened by news of the award. é 

“We're all very excited,” said 
Furchgott's niece Joan Furchgott, of 
Bristol, VT. “He's gotten a lot of pres- 
tigious awards before, but this comes 
as a surprise right now.” 

Last year, the prize went to 
Stanley B. Prusiner of the Univer- 
sity of California at San Francisco 
for his discovery of prions, the rogue 
proteins identified as causing mad 
cow disease. 

Winners usually aren't known 
outside the medical community, 
although the list of laureates con- 
tains a few familiar names includ- 
ing Ivan Pavloy, tuberculosis pio- 
neer Robert Koch, and DNA 
researchers Francis Crick and 
James Watson. 

Generally, they are researchers 
who have made discoveries that 
sound small on paper but carry large 
consequences. 

Among other well-known names 
to receive the prize is David Balti- 
more, although he shared the prize in 


1975, long before becoming one of . 


the world's most visible AIDS re- 
searchers. 

Alan Cormack of the United States 
and Sir Godfrey Hounsfield may not 
be familiar names, but what they won 
the prize for in 1979 is a term known 
by most patients: computer-assisted 
tomography — or CAT scan, 

The medicine prize was the sec- 
ond ofthe six Nobels to beannounced 
this year. 

Last week, the literature prize 
went to Portuguese novelist Jose 
Saramago. 

The physics and chemistry 
prizes will be announced Tues- 
day, the economics prize on 
Wednesday and the peace prize 
on Friday. All the announcements 


are in Stockholm, except for the 


peace prize which is given in Oslo, 
Norway. 

The prizes are presented on Dec. 
10, the anniversary of Nobel's death. 
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New fertility 
technique helps 
infertile women bear 
children 


Scientists have come up with an- 
other possible way ofhelping women 
overcome infertility: They took the 
genes of an infertile woman and in- 
jected them into a donor egg froma 
fertile woman. 

Relying on a technique similar to 
the oneused to clone Dolly the Sheep, 
the approach would, in effect, pro- 
duce a baby with two genetic moth- 
ers, The Washington Post reported 
Friday. 

Ababy that might result from such 
a high-tech union would raise ques- 
tions of which woman is the mother, 
or both. 

Some medical ethicists described 
the research as “profoundly disturb- 
ing,” but typical of the fast-paced and 
loosely regulated field of reproduc- 
tive medicine. 

It is not human cloning, scientists 
said, although it borrows cloning 
technology to produce the embryo. 

The method empties the gene- 
packed nucleus from an egg donated 
by a fertile woman. Scientists then 
transfer the genes from the egg of an 
infertile woman into the hollowed egg 
to make a single recombinant egg. 

It is fertilized with sperm provided 
by a father and the resulting embryo 
is transplanted into the infertile 
woman's womb. 

The method used by Dr. Jamie 
Grifo of New York University was 
not tested on animals prior to being 
tried ina pair of infertile women. The 
university has approved the use of 
the method onas manyas five women. 

In remarks reported by the Post, 
Grifo said he recognized the ethical 
implications of the experiment. He 
said his team does not have sources of 
private funding and a ban on federal 
funding of embryo research—a con- 
sequence of the nation's ongoing 
abortion debate—made animal ex- 
periments impossible. 

“There are a lot of concerns about 
this. A lot of issues,” Grifo told the 
Post. “It's not like we did this thought- 
lessly.” 

But critics on Friday weren't will- 
ing to take Grifo at his word. 

“Nobody knew exactly what he was 
doing,” said Glenn McGee, a bioeth- 
ics professor at the University of 
Pennsylvania. “Transferring genetic 
material from one person's egg to 
another—this never happens in na- 
ture.” 

Others offered a more cautious 
assessment. 

“It doesn't sound like genetic tam- 
pering. It sounds more like its trans- 
ferring the genes into a new environ- 
ment,” said Donna Lieberman of the 
New York Civil Liberties Union's re- 
production rights project. 

Anew drug must pass several clini- 
cal trials before winning federal ap- 
proval, and the process can take years 
to complete. But fertility research has 
far fewer barriers, and is propelled by 
theambitions of curious scientistsand 
the desperation of infertile couples. 

“It's like driving down a road with 
no speed limits and asking ifa person — 
is driving too fast,” said R. AltaCharo, - 
professor of law and medicalethics at 
the University of Wisconsin in Madi- _ 
son. She serves on the National Bioet- _ 
hics Advisory Committee, which is 
investigating the risks ofhuman clon- t 
ing. | 

“There is no standard of practice | 
here, and children could be conceived: | 
by this technology that is not well: 
tested,” Charo said. te 

So far, the procedure brought un- » 
certain results. It failed in the first « 
patient, who is 47; the second patient, © 
age 44, is not scheduled for a preg- 
nancy test until next week. Their 
names were withheld for reasons of — 
privacy. 

The technique follows the Dolly 
method of inserting the DNA into a — 
single-cell egg for implantation. How- 
ever, Dolly was created from the ge- 
netic material of an adult body cell 
provided by its mother, rather than 
combining genetic material from two 
different eggs. 

The method is close enough to — 
human cloning that even Grifo con-_ 
cedes probably would be illegal to 
perform in California and other states 
with broadly written cloning laws. 

Grifo described the process on. 
Thursday at the annual meeting of 
the American Society for Reproduc- _ 
tive Medicine in San Francisco. 


Grifo and other members of his — 
research team refused interview re- 


quests today. Late in the day, New — 
York University failed to release a 
public statement attributed to the re- 
searchers, aac ; 
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EDITORIALS 


Grading policy assessment dem- 
onstrates positive student action 


The assessment of the Hopkins 
grading policy and practice by the 
Student Councilisa right step in reas- 
sessing the academic conditions at 
Hopkins. It is all too easy to join in the 
myth-making of Hopkins’ stringent 
grading policies. 

It is great that the Student Council 
has taken the initiative to face this 
recurring issue of the general mal- 
content of the students over the rigor- 
ous grading practices. 

Theaim of the Student Council isto 
look at the current grading trends 
and to compare Hopkin’s trends to 
the policies of other top-ranking uni- 
versities. The Council is also attempt- 
ing to look at the possible ramifica- 
tions of grading policies on the 


Hopkins students competing for op- 
portunities after graduation, such as 
pre-professional schools and jobs. 
The ultimate goal is to accurately as- 
sess the actual trends of the grading 
practices conducted by Hopkins pro- 
fessors and not to jump to quick con- 


clusions that may hinder any objec- | 


tivity in examining the issue. 
This task, which is quite extensive, 


will not be effective unless the rest of | 


the student body gets involved and 
voice their concerns or complaints. 
Without student input, this effort 
could very well become just another 
failed project, one that began with 
noble aims but fell short. Once again, 
an opportunity is presenting itself to 
students to get involved. 


Focus remains on quality of faculty 


The Departments of Chemistryand 
of History of Science, Medicine, and 
Technology, as well as the faculty and 
students of Hopkins should be ex- 
tremely proud of the recent honor 
awarded to Dr.L.M.Principeas Mary- 
land Professor of the Year. 

A moment such as this serves as a 
poignant reminder of our accessibil- 
ity as students to some of the nation’s 
most cherished professors and re- 
searchers. 

Inasense, though, greatness is what 
wecometoexpectafter going through 
an arduous application process to be 
accepted into this university in the 
first place. If such scrutiny is placed 
on an incoming student, one would 
expect the same degree of examina- 


tion (if not more) in the process of 
hiring new professors. 

This is not always the case. Some of 
us have had the experience of study- 
ing with prized researchers who have 
turned out to be mediocre profes- 
sors. 

With a much needed and appreci- 
ated focus currently being put on im- 
provements in student facilities, we 
should be careful to continue and in- 
crease our attention to the basic 
tenents of higher education. 

This includes dutifully selecting 
new professors as well as taking care 
of the prominent scholars we already 
have. We must act to preserve the 
high quality of teaching which is the 
essence of our institution. 





Bring back our (sort of) social life 


n the last few months, a variety 

of authoritarian influences on 

our lives have come through 

with several pushes to check 

our supposedly out-of-control 

social behavior. Between Dean 

Benedict, Dean Boswell, the U.S. Con- 

gress, the State of Maryland and the 

University’s legal staff, any and all 

remnants of something that semi-re- 

sembled a decent undergraduate so- 

cial scene here at Hopkins have been 

destroyed. E-Level is not what it used 

to be, PJ’s and Rootie’s have started 

cracking down and, of course, the 
Beach is but a memory. 

Now, the University’s Alcohol 
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dergraduates will continue to drink 
regardless of any such statutory re- 
strictions. It also neglects the fact 
that most students out on the Beach 
were there for purely social reasons, 
while nursing a beer or two for the 
night. With the restrictions, stu- 
dents (most of whom have fake IDs) 
will now have to drive out to Fells 
Point, Towson, or Federal Hill to 
have those couple of beers — sig- 
nificantly increasing the risk of 
drunk driving. If there were still the 
Beach, those same students would 
be far more likely to drink there 
after 2 a.m., sober up, and walk 
home. 


and Drug Task Force wants to be- 
gin the process of cracking down on 
alcohol consumption here on cam- 
pus. The justification is Congress’ 
1998 Higher Education Amend- 
ments Act, which urges college cam- 
puses to “enforce a zero tolerance 
policy.” x 
Included in the Act are amend- 
ments to the Family Educational 
Rights & Privacy Act of 1974, some 
of which nowallow the University’s 
alcohol-related offenders to be re- 
leased to both parents and the gen- 
eral public. 
Such policies are not only in- 
fringing on the basic rights of un- 
dergraduates legally due to them as 
adults over the age of 18, but they 
potentially pose grave medical con- 
sequences. For example, in the event 
that two freshmen friends drink ir- 
responsibly in the dorm to the point 
that they require medical attention, 
they may be hesitant to consult the 


e _ proper medical authorities for the 


be 
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fear of having their behavior re- 
ported to parents. Rather than seek 
appropriate assistance, the students 
may simply try to deal with the cir- 
cumstances on their own. That is 
very frightening, especially given 
the rash of alcohol-related deaths 
that struck America’s campuses last 
year. The University, then, risks a 
student’s death, a huge lawsuit, and 
a tremendous amount of negative 
national publicity. If the student is 


able to obtain the proper medical | 


attention without risk of parental 
notification, the next morning the 
issue is essentially over. 

The new Act, in tandem with new 
University policy, also come out 
with a “condemnation” of binge 
drinking on college campuses (de- 
fined as one session of five drinks in 
a two-week span). However, such 


policies neglect a basic fact — un- . 


w 


However, the powers-that-be in 
Garland, Annapolis and Washing- 
ton appear intent on fighting a battle 
that they do not seem to compre- 
hend. The basic fact remains that 
students will find a place to drink 
and to socialize. 

The traditional places have been 
wrested away from the students. 
This will, obviously, result in in- 
creased alcohol consumption in 
the dorms, in the fraternity/so- 
rority houses and, perhaps most 
tragically, in off-campus loca- 
tions. Underage drinking on col- 
lege campuses is an ancient tradi- 
tion deeply woven into the 
American social fabric. 

No such laws or regulations, if 
they even are intended to be en- 
forced, will be able to change that 
fact. The powers-that-be must real- 
ize that fact, and focus on the regu- 
lation and responsible consumption 
of alcohol rather than the crack- 
down of it. 
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A look into the sordid world of the state governors race 


s the final weeks of Cam 

paign 98 wind down in 

Maryland, there are few 

races that have any 

rama to them. 

U.S. Senator Barbara Mikulski, 
Attorney General Joe Curran and 
Comptroller candidate William 


| Donald Schaeffer all have huge leads 


over their republican rivals. On the 
more local level, State Senator Joan 


| Carter Conway and the Democratic 
| state delegates for this district all 


appear to be shoo-ins . However, in 
what is arguably the most impor- 
tant race of all, the candidates for 
governor are locked in a dead heat. 

By watching the television ads 
and watching the way the candi- 
dates behave, it would seem like Re- 
publican Ellen Sauerbrey was the 
sitting incumbent, and Parris 
Glendenning was the challenger try- 
ing to get his name out. Sauerbrey 
tours the state and runs upbeat com- 
mercials painting a rosy picture of 
life in Maryland. The only time she 
really gets negative on Glendenning 
is when discussing taxes and when 
she bemoans the fact that 
Glendenning runs attack ads against 
her. She has done an excellent job of 
making voters believe that she is far 
more moderate then she is by act- 
ing like everyone’s friendly aunt. 
She has also targeted the senior citi- 
zen population of Maryland, a usu- 
ally strong democratic base, and 
polls very highly in those areas. Her 
upbeat message is also resonating 
in the African-American commu- 
nity, where she polls at almost 25 
percent, much higher then she did 
last time around when she received 
less then 10 percent of the vote in 
1994. 

By contrast, Parris Glendenning 
has had trouble getting out any sort 
of consistent message. By holding a 
number of campaign events during 
the summer to vanquish primary 
opponent Eilleen Rehrmann, he 
used up a number of events and 
endorsements that would allow him 
greater access to the media now. As 
a result, there are many more sto- 
ries about Sauerbrey that appear in 
the newspapers across the state. 
Glendenning has responded to this 
by taking to the airways with an 
aggressive commercial campaign 
highlighting the differences be- 
tween himself and Sauerbrey. With 
sinister music playing, some hired 
voice talent reminds viewers that 
Saurbrey is a pawn of business, to- 
bacco and gun lobbyists. The music 
changes to more upbeat stuff, while 
the announcer trumpets the accom- 


Wipper’s column 
“Uncommonly 
cruel and... 
erroneous” 


Dear Editors, 


As Chair of the North Charles Vil- 
lage/PUD Task Force, I was distressed 
by Edward Wipper’s “Second 
Thoughts” column two weeks ago. 
The author’s comments about the 
business people of the 3100 block of 
St. Paul Street were uncommonly 
cruel, and, most importantly, erro- 
neous. 

In response to students about the 
lack of a “college town” retail area, a 
coalition of university administrators, 
students, and Charles Village resi- 
dents and businesspersons, devel- 
opedan innovative zoning tool called 
the PUD (Planned Unit Develop- 
ment) for the 3100 and 3200 blocks of 
North Charles Street, as well as the 
block of 33rd Street between North 
Charles and St. Paul Streets and the 
Homewood apartment building. The 
PUD allowed over fifty new types of 
“college town” businesses to locate in 
the residentially zoned area, and pro- 
vided for a community based design- 
review process. 

Almost as soon as the ink on the 
ordinance was dry (it was signed by 
Mayor Schmoke in June of 1996), 
Eddie’s Supermarket began an ex- 
tensive renovation project. It should 
be noted that this investment in a 
small, family-owned grocery store 
was made at the same time that a 
new 45,000 square foot Safeway was 
under construction in South 


| Charles Village. Mr. Gordon capped 


offhis renovations with a great party 
that has been extended to monthy 
concerts “under the canopy” in the 
summer. 

The other business mentioned, 
Images Cafe, has been expanded and 
has transformed into a unique small 
cafe and gift shop that regularly hosts 


DAMIENNEWTON 
City BEAT 


plishments of Glendenning and 
running mate Kathleen Kennedy 
Townsend,The Team that Works 
for Maryland. 

However, these ads may be back 
firing on Parris. Glendenning looks 
too mean- spirited in his portrayal 
of Sauerbrey. Instead of looking like 
a proud governor heralding an in- 
telligent successful legislative 
record, he appears to be a mean- 
spirited bully that is too aggressively 
SNE AE TL 


Most voters again saw 
the governor 
groveling and looking 
not at all like the 
leader of the state and 
the leader of the party. 





attacking the Saeurbrey record. It’s 
not really the content of the attacks 
— Saurebrey isa right wing extrem- 
ist and she does deserve it — but the 
format of the commercials: spooky 
music and distorted pictures. Come 
on, I hope you can do better then 
that. 

But the commercials aren’t the 
only problem. It seems like the press 
that Glendenning does get is mostly 
negative, and he has done little to 
change that. Two examples of this are 
the battle over the debate and the 
need to get a Schmoke endorsement. 

In attempting to get a debate 
schedule, Glendenning repeatedly 
and publicly tried to force Sauerbrey 
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community meetings, book clubsand 
a fall festival. 

Finally, security is provided to the 
Charles Villate area as part ofanagree- 
ment amongarea property owners to 
levy an annual fee on Charles Village 
properties to fund the Charles Vil- 
lage Benefit District, a community- 
based security and sanitation service. 

Theslow developmentofa Charles 
Village “college town” cannot be 
blamed on the lack of investment by 
area businesses. Individual invest- 
ment in Donna’s Cafe, One Cut 
Above, and the Hopkins Store were 
all made by local residents and 
businesspeople. 

What has been lacking is invest- 
ment in the area by outside investors, 
including those from the University 
community. When we began this ex- 
ercise, we expected investment by 
Johns Hopkins alumni in the various 
small businesses that are typically lo- 
cated ina “college town” type ofarea. 
A perfect vehicle for this has been 
provided with the inclusion of small 
row houses in the 3200 block off St. 
Paul Street. 

For whatever reason, these in- 
vestments have not happened. 
Hopefully the University commu- 
nity will awaken to the possibilities 
of the area and begin to “put their 
money where their mouth is,” and 
begin the development ofa “college 
town” in Charles Village. In the 
meantime, in your quest for cheap 
soda, I suggest that you journey to 
the many faceless discount strip 
malls in the distant suburbs. 


Sincerely, 
Odette Ramos 

















ao b ) 


é 
4 





to debate him on any television sta- 
tion that would carry it. He is con- 
vinced that he could expose 
Sauerbrey for the mean-spirited 
extremist that he just knows she is, 
that he is dying for the chance to 
debate. The problem is Sauerbrey 
refused to debate him more then 
once, and it would only be broad- 
cast on the Maryland Public Access 
channel. That is channel 73, for 
those without cable. While Parris 
has a right to be upset with 
Sauerbrey’s refusal to publicly an- 
swer questions about her recordand 
her ideas, his taking his complaints 
public appeared to be whining to 
those voters who pay attention to 
the newspaper. While the debate is 
a dead issue and will be on the 23rd 
of October, his handling of the is- 
sue is a black mark for the gover- 
nor. 

Another black mark is the 
Schmoke/Curry situation. Balti- 
more Mayor Kurt SchmokeandP.G, 
County Chief Executive Wayne 
Curry both endorsed Eilleen 
Rehrmann in the democratic pri-. | 
mary. 

After Eilleen dropped out, nei- 
ther one appeared to want to en- 
dorse the incumbent and there were 
rumors of meetings between these 
two democratic leaders and the 
Sauerbrey camp. However, after 
pledging $134 million dollars to take 
the circuit court out of the city and 
county’s hands, the two gave luke- 
warm endorsements of the gover- 
nor. That is $134 million for very 
little in return. Most voters saw 
through the scam and again saw the 
governor groveling and looking not 
at all like the leader of the state and 
the leader of the party. 

The good news for the 
Glendenning camp is that there are 
still three weeks left. They should 
prove, at the very least, to be enter- 
taining. 


A Visit to the 
Spin Doctor 


PJ’s customer 
“stunned and 
shaken” 


Dear Editors, 


After a long time regularly pa- 
tronizing PJ’s Pub, I was thrown out 
as I walked in on Wednesady night, 
October 7th. I was stunned and 
shaken, but not surprised. Ever 
since the former manager came — 
back, there has been some tension . 
and resentment in the bar. a 
He wanted me to take his pic- _ 
tures with the guys, but I wouldn’t. 
He mixes in downtown bar cirlces, 
and I feared that he would show 
them around, which might drawand _ 
outside element, destroying the safe. 
ambiance that has been one of the - 
nice things about P]’s - no one hits 
on anyone. 
As for calling the police — the - 
reason given for my being barred —_ 
I wouldn’t think to do such a thing. © 
_ Tve seen many fights since com- . 
ing to P)’s, and never have gotten. i 
involved or thought to call the po-. 
lice. Why would I want to cause a 
problem or jeopardize the liquor li-, ” 
cense of the place I so love? a 
; When the fight broke out, I was 
sitting at a table; staff at PJ’s can | 


attest that I was nowhere near a. 
phone. ot 


Sincerely, 
Harvey Schwartz 


— Be Siyelitey 
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OPINIONS 
Opposing views: National Coming Out Week 1998 


With the exception of editorials, the 
opinions expressed here are those of the 
contributors. They are not necessarily 
those of The Johns Hopkins News-Letter. 





Gay is an attribute, not an identity Challenge the“‘normal” as a group 


his is one of the darkest 

times in the history of the 

gay rights movement. 

While many organiza- 

tions have fought for both 
awareness and equal treatment of 
homosexuals in the past decade, their 
efforts have been for the most part, a 
string of victories. Despite Reagan’s 
oppression of AIDS data, the public 
is aware of the disease. Despite the 
will of the majority, anti-gay legisla- 
tion such as Colorado’s Amendment 
2 was struck down by the Supreme 
Court. And yet, this week, everything 
gay rights advocates have worked for 
seems to have gone to hell. 

On Monday in Wyoming, Mat- 
thew Shepard died while in a coma. 
Bicyclists found him tied to a fence 
postin freezing temperatures. Hehad 
been leftthere for more than 18 hours. 
When he was taken to the hospital, 
his skull was so badly smashed that 
doctors were unable to operate. Why 
was this done to him? Simply because 
he was gay. When news of this atroc- 
ity came out, gay and lesbian groups 
were bombarded by hateful emails, 
sent by people who, as one email 
stated, “...hope [this] happens more 
often.” 

As hate-crimes experts have sug- 
gested, the slaying of Mr. Shepard 
and the subsequent publicmovement 
to enact hate-crimes legislation is the 
sort of political shift which will draw 
out those with extreme anti-homo- 
sexual feelings. And so we can expect 
more of this sort of slander in the 
future, as homophobes everywhere 
attempt to lash out and make them- 
selves known to the world. Like in the 
Civil Rights movement, where groups 
such as the Ku Klux Klan reacted to 
public sentiment with lynchings, we 
can soon expect gangs of anti-homo- 
sexuals to commit atrocity ona regu- 
lar basis. 

A sign of the times to come: The 
Westboro Baptist Church of Topeka, 
Kansas, has decided to assist the heal- 
ing of the nation by picketing against 
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the evils of homosexuality — at 
Shepard’s own funeral. 

On Tuesday, the Supreme Court 
refused to consider Cincinnati’s Is- 
sue 3, a piece of legislation which bans 
any future law granting homosexuals 
a minority status or any 
antidiscriminatory legislation aimed 
at protecting gays. This comes as a 
shock to many, because in 1996 in the 
case of Romer V. Evans, the high court 
struck down Colorado’s Amendment 
2, a law which was functionally iden- 
tical to Issue 3. The message to the 
nation seems to be that the Court is 
no longer interested in preventing 
these sorts of laws. In fact, the Family 
Research Council is recommending 
that any city which was considering 
passing a law similar to Cincinnati’s 
do soatthis time, and mirror Issue 3’s 
wording as closely as possible. The 
national trend, policy-wise, seems to 
be trending against homosexual 
rights. 

Which brings us to National Com- 
ing Out Week. Perhaps the single worst 
time for a person to come out, given 
what has happened already this week. 
Asusual, DSAGA has put chalk all over 
campus, exhorting us to be tolerant 
towards homosexuals. But does this do 
any good? Is anyone helped by Na- 
tional Coming Out Week? 


Spending the day with 


the infamous They 


he Information Age. Our 

grandparents were there 

for its birth — listening to 

a fireside chat and their 

favorite mystery show. 
Our parents were there during its ado- 
lescent years — watching the Lone 
Ranger ride off into the sunset and a 
man walk on the moon. Today, we 
live in the adulthood of the Informa- 
tion Age. 

With the advent of the Internet, 
nothing is inaccessible. On comput- 
ers, businessmen can check their 
stocks, musicenthusiasts can find out 
when their favorite band is coming to 
town, and college students can down- 
load a wonderful variety ofhard-core 
porn! 

Knowledge of all kinds is at our 
fingertips — how we want it, when we 
want it, and sometimes when we don’t 
want it. The information spews forth 
endlessly. 

But from where? Who holdsall the 
information? 

Well, the answer is simple, my 
friends: “They” do. 

‘And no, I’m not talking about the 
U.S. government or some immense 
Orwellian entity controlling our lives 
through what we seeandhear. “They” 
are much closer to home. 

“They” is the one mom cited when 
she warned us, “They say you'll grow 
hair on your palms if you masturbate.” 

Yup, we’ve all heard from “They” 
at one time or another. But oddly 
enough, most of us have never seen 
him. Ihave though. Last Wednesday, 
in fact. | was down at Royal Farms, 
looking for a pint of Ben & Jerry’s to 
sate my need for non-Terrace food. I 
fumbled through the freezer in front 
of the electronic eye as the “DING! 
sound of the automatic door went off 
tepeatedly. Then, as I emerged from 
below with a pint of Cherry Garcia, I 
heard a voice from behind me. 

~ “Youknow Dan, They say the milk 
in that ice cream comes from cows 
treated with growth hormones.” It 
Was “ ig 
“Oh, hey They. What’s up?” I said 
cheerfully, pleased to see the source 
fall knowledge. “How are you?” 
“You aren’t going to buy that, are 
You? They say it could have an ad- 
Verse effect on your health.” 





i. 


DANIELROHR: 
FRESH PERSPECTIVE 


“What do you mean by ‘adverse,’ 
They?” I asked. “They” was always a 
littleambiguous. “Adverse asin alittle 
sick to my stomach, or adverse as in I 
might get leprosy or something?” 

“They haven’t concluded their 
studies on it yet.” 

“Hmmm ... ” Was non-Terrace 
food worth a nasty case of leprosy? 
Maybe not. I put the ice cream back 
in the freezer. 

We left and began to walk back to 
campus. I had to wait up a bit for 
“They” toremindahomeless guy out- 
side Ro-Fo that panhandling ulti- 
mately results in no long-term eco- 
nomic benefits. Soon we were back at 
my dorm room. | sat down on my 
bed, very hungry. 

“So, They,” I asked, forcing myself 
to be nice, “are you going to be in town 
thisweekend? Wecould gotoapartyor 
something ifyou wanted. Or maybe we 
could stay in the room and drink.” 

“They say extensive consumption 
of alcohol could lead to serious liver 
poisoning and in the long run contrib- 
ute to chronic alcoholism.” 

“Oh Jesus, They! Comeon, wedon’t 
need to have that much.” 

“They say you shouldn’t take the 
Lord’s name in vain.” 

“Right, They. Whatever. Maybe it’s 
best if you leave now. It’s getting late, 
and I’ve gota big test in Occ Civ tomor- 
rowmorning. Man, I’m gonnabe upall 
night studying probably, so I better get 
going on that now. I'll call you tomor- 
row” 

“They say people your age should 
get at least eight hours of sleep each 
night.” 

“That’s it, They! Get the hell out! 
I’ve had enough. You interrupt me, 
you wreck my plans, and you always 


refer to yourself in the third person! , 


What’s with that, anyway?” - 
shouldalwaysbe polite.” 

“Look, I don’t care what They have 
to say anymore! Every time I do what 
They tell me to do, I end up doing 
nothing at all!” 

I pushed him out the door and 
slammed it. 

What do They know, anyway? 





As Kweisi Mfume pointed out in 
his speech, we area nation of different 


groups, allliving within the samebor- | 


der, but staying separate. Homosexu- 
als have existed for as long as the hu- 
man race, but only within the last few 


years have they been considered a | 


“group.” In the past, you were a per- 
son who was gay. 

Now, you are “a” gay. This is an 
important conceptual shift. In the eyes 


of the nation, ones sexual preference | 


has become one’s identity, and is no 
longer just an attribute. And identi- 
ties are hated and discriminated 


against, not attributes. When was the | 


last time you heard a racial slur? Now, 
when was the last time you heard 
someone say they hated right-handed 
people? My point. 

In U.S. society, homosexuals are 
seen as a group, and are simply toler- 


ated. We acknowledge that homo- | 
sexuality is normal. We hear the pro- | 


paganda, the advocacy. Yet, as a 
nation, we don’t accept homosexu- 
als. We beat them and kill them when 
givenachance. Wewrite wicked, hurt- 
ful emails to gay rights groups. When- 
ever possible, we pass laws which deny 
any hope of future acceptance. Re- 
gardless, gay rights groups continue 
to crusade for tolerance as a group. 
Advocacy campaigns reinforce the 
difference between homosexuals and 
heterosexuals, suggesting that each is 
a separate group. 

So, does National Coming Out Week 
helpanyone? If youwish to define your- 
selfby a single attribute of your person- 
ality, certainly. Just like the many sepa- 
rate cultural groups on campus have 
caused a focus on cultural difference 
(and resulted in a lot of racial bias and 
stereotyping), National Coming Out 
Week and its attendant festivities will 
likely also result in a focus on differ- 
ences in sexual orientation. But is that 
really what is good for the homosexual 
rights movement? Probably not. Fo- 
cusing how we are different from each 


other is never a good way to create an | 


atmosphere of unity and harmony. As 
long as homosexual rights advocates 
suggest that homosexuals are a distinct 
group, they will be treated much as any 
other “distinct” group- discriminated 
against, disliked and even hated. And 
that is not how anyone, be they homo- 
sexual, heterosexual, black, white, what- 
ever, should be treated. 





ou may have noticed the 

chalkings around cam- 

pus earlier this week; 

brightly colored declara 

tions of open- 
mindedness, and reminders that the 
Hopkins gay community has a voice 
that should be heard. They are 
unoffensive: “I love my gay self,” and 
“Mindsarelike parachutes; They only 
operate when open,” werea couple of 
the messages on sidewalks outside of 
the dorms. 

It’s National Coming Out Week 
this week, October 11 through the 
17th, with events sponsored by 
DSAGA to promote awareness of 


| gay issues occurring throughout the 
| week. That’s nice, I can hear people 


saying — just keep it out of my face. 
They can do what they want, but 
just don’t show it to me. I mean, we 
all keep our own sexuality in the 
bedroom, don’t we? 

The fact is, however, that we 
don’t. Heterosexual couples are ev- 
erywhere: making out on C-level, 
holding hands while walking to 


| class, pictured on the posters for 
| the Midnight Cruise. Heterosexu- 


als don’t notice it because it is so 
ingrained into our culture that a 


| male and a female together is what 


is normal, and therefore what is 
seen. Two women kissing on the 
street seems obvious and strange 
because it isn’t regularly seen - and 
it’s not regularly seen because of 
the reactions that are evoked when 
itis seen. Chalkings declaring alove 
of one’s sexual orientation are sim- 
ply an expression of one’s self-es- 
teem and respect for what is sup- 
pressed in “normal” everyday life, 
not a rabid, “become one of us” 
statement. 

Heterosexuals, however, seem to 
feel threatened by the open declara- 
tions ofhomosexuality. It’s not clear 
why; most claim that it violates their 


| belief systems, or they think it’s dis- 


gusting, or that it simply goes 
against their grain. Others just say 
they're not comfortable with it all 
right there in front of them because 
its presence questions who they be- 
lieve themselves to be. Many people 
haven’t questioned their own sexu- 
ality, and have never ventured be- 
yond the “I like people of the oppo- 
site sex” mentality to reaffirm who 
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they are — because they haven't 
had to. In our culture, the pressures 
to be straight can lead to much re- 
flection and questioning of oneself 
SOE AED ETERS 


To be “obvious” and 
“obnoxious,” 
challenging the ideas 
of what is“normal,” 
and the combined 
voice of all those who 
Support gay rights can 
work toward the goal 
of equal rights 





if gay; questions like “when did you 
first know you were gay?” are con- 
sidered rational questions to ask, 
although it questions the validity of 
homosexuality not being a “choice.” 
If straight, though, these ques- 
tions seem impudent. “When did 
you first know you were straight?” 
seems obvious, and just.a little too 
probing — don’t people automati- 
cally know that they’re straight? 
Considering this, how the gay 
community gets the message out 
about equal rights is a great way to 
start. To question heterosexuality 


— notina “everyone’s gay and you 
know it” way, but reversing the 
questioning that occurs about ho- 
mosexuality — gets at the root of 
people’s discomfort and ignorance. 
To be loud about an issue brings 
attention to it: Two years ago, when 
the chalkings were erased by the 
University in preparation for an 
event, a rally was held in protest. If 
this action had been ingnored, and 
absorbed into the many other in- 
justices that have occurred over the 
years, nothing would have been ac- 
complished. Now, because of the 
protest, the vocal statements made 
are accepted, just as any other cam- 
pus group’s publicity is. 

To be loud is necessary so that 
the messages can be heard — To sit 
quietly and wait for people to real- 
ize the error in their thinking about 
homosexuals is like waiting for 
Godot: it simply will not happen. 
National Coming Out Week — like 
Black History Month, the Year of 
the Woman, etcetera, are all ways 
for groups to get their ideas across 
during a time with special status. 

As people with non-dominant 
traits and ideas, a Week is a great 
place to start in terms of getting the 
word out about ideas, as well as 
broadening awareness of events, 
speakers, and the group’s presence 
in general. 

No fight was won withouta voice. 
Civil rights did not come to be rec- 
ognized because a Supreme court 
justice took it upon himself, as a 
middle aged white man, to change 
things. It took the movement of 
thousands of people, speaking as 
one demading equality, to break 
beyond the barriers and make things 
the way they are today. And al- 
though there are still things to be 
done, headway has been made. 

The same perspective can be 
taken with National Coming Out 
Week. It is the unity of a group that 
increases the power ofits statement, 
and this week gives the ability to 
create one insistent voice. To be 
“obvious” and “obnoxious,” chal- 
lenging the ideas of what is “nor- 
mal,” and the combined voice of all 
those who support gay rights dur- 
ing this week can only work toward 
the ultimate goal of equal protec- 
tion under the law. 





Indecisiveness leads to poor resolve in Kosovo 


s United States Envoy, 
Richard Holbrooke con- 
tinued negotiations with 
Yugoslav leader 
lobodan Milosevic to 
end the military campaign in the prov- 
ince of Kosovo. 16 representatives to 
NATOin Brussels are expected to pass 
an activation order, giving the Su- 
preme Allied Commander of NATO, 
Gen. Wesley Clark of the United 
States, full authority to order the use 
of air strikes against Yugoslavia. Un- 
like NATO airstrikes in Bosnia, which 
brought about a cease-fire and the 
Dayton Peace Accords, military ac- 
tion in Kosovo could have unpredict- 
able consequences that could be nega- 
tive and detrimental. As a result, 
NATO should not use military action 
in Kosovo. 

There are really three main rea- 
sons as to why NATO ought not to 
intervene in Kosovo. The first issue 
is over NATO objectives and its role. 
It is important to note that in 1995, 
when NATO used force in Bosnia, 
their objective was to create an in- 
dependent state. In Kosovo, NATO 
and the international community do 
not wish to do the this; instead, it 
simply wants a cease-fire and an end 
to fighting. More importantly, 
NATO and the United States want 
Serbia to withdraw forces from 
Kosovo. 

However, military action does 
not guarantee a withdrawal by 
Yugoslavia’s troops. Instead, mili- 
tary action can very easily bolster 
hard-liners on both the Serbian and 
Albanian side. First, it can increase 
the rhetoric and call for action by 
hard-liners, because Yugoslavia 
does not want to give into Western 
demands, Yugoslavia is reluctant to 
give up its fight in Kosovo because 
Kosovo is the heart of their Ortho- 
dox Christian civilization. More 
importantly, Yugoslavia has looked 
weak over the past decade because 
in the early 90’s it had six republics, 
but now only has two. There is no 
way Milosevic will give up Kosovo, 
and bombings by NATO will only 
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further escalate Slobodan’s tactics 
and means. 

At the same time, NATO attacks 
against Yugoslavia and Milosevic 
can send the wrong message to the 
Kosovo Liberation Army (KLA). By 
attacking the Serbians, NATO 
would be sending a message to the 
KLA that weare on their side. NATO 
has said it does not want to support 
either side, but bombing one group 
will ultimately have a positive effect 
on the opposing fighters. Therefore, 
bombings against Yugoslav troops 
can send the wrong message to the 
KLA to continue fighting against 
Milosevic. This will only prolong 
the fighting, and not bring about 
peace. 

While we examine the objectives 
and see that NATO would not really 
have any definite positive impact, 
we must also take into account that 
it is not the role of NATO to inter- 
vene militarily. NATO’s job is not 
to go around intervening and bomb- 
ing small ethnical conflicts. NATO’s 
job is not to use force or intervene; 
rather, it is the duty and obligation 
of the United Nations Peacekeep- 
ers. 

The UN Peacekeepers are the force 
which is supposed to go into hostile 
territory, areas where fighting occurs, 
and use force to putastop toit. NATO 
does not have this responsibility, and 
should not bear it. Many people com- 
ment that the UN Peacekeepers are 
weak, but if they are not sent into 
areas to do their jobs, then where are 
they sent — Iowa? 

We have seen the questions of 
NATO’s objectives and role, and it is 
important to see the second reason 
for non-intervention, and that is sov- 
ereignty. If NATO intervenes in a 
small ethnic conflict, where will the 
line be drawn for future NATO inter- 
vention? More importantly, ifNATO 


intervenes in a province, it will be 
violating the sovereignty of a nation? 
What right does NATO, or any inter- 
national organization, have in violat- 
ing a nation’s sovereignty? This will 
set a bad precedent for the future be- 
cause the question of sovereignty will 
be ignored, and NATO will have to 
intervene more thanitshouldin small, 
local, ethnic conflicts. 

The final reason NATO should 
not intervene in Kosovo is because 
of Russia. While there is no official 
veto power in NATO, Russia has 
said over and over that it will veto 
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comment that the 
UN Peacekeepers 

are weak, but if they 
are not sent into 
areas to do their jobs, 
then where are they 
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and oppose any military action 
against their brothers in Serbia. 
Now some of you think this is irtel- 
evant, but it is arguably the stron- 
gest reason against intervention. 


The Russians are historically a _ 


strong ally of Serbia because of a 
common Orthodox religion and 
Slavic roots. 

More importantly, Russia has its 
hegemony in the region to preserve. 
Russia is not going to sit by and 
watch its fellow brothers bombed 
by Western cruise missiles, rather, 
Russia has even stated that they 
might intervene militarily on be- 
half of Serbia if NATO strikes. The 
last thing NATO wants is a large 
war inacurrently small, ethnic con- 
flict. 


\|WRITING FUTURE 


4 


Now, if you feel that Russia’s 
military is weak, and you don’t want 
to believe the last point, then con- 
sider this one. Russia is currently 
disorganized, and the government 
of Yeltsin is falling apart. Yeltsin 
needs as much credibility and le- 
gitimacy from the Western powers 
in order to maintain some form of 
working government. The Commu- 
nists in Russia are gaining strength 
every day, and if NATO intervenes, 
then Yeltsin’s government will take 
another serious blow. The West 
does not want to see the Commu- 
nists rise to the Presidency, but if 
NATOattacks, the Communists can 
then claim to the people that the 
West is running Russia, and not 
Yeltsin. 

They can also claim that the West 
is disgracing Russia, the people of 
Russia, and the autonomy and he- 
gemony of Russia. This would not 
be very beneficial to Yeltsin’s gov- 
ernment; more importantly, it 
would not serve in the interest of 
the international community, espe- 
cially the Western Allies. 

While the actions of Milosevic 
ought to be condemned, bombs and 
cruise missiles are not the appropri- 
ate methods in carrying out this mes- 
sage. NATO should not intervene in 
Kosovo, and if it does there may be 
catastrophic consequences. Bombs 
and missiles falling from the sky can- 
not destroy ethnic roots, current or 
ancient. 
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~ Jesica Myers and Jen Dasch prepare for the Occoquan Chase. 


BY BARBARA KIVIAT 
THE JOHNs Hopkins News-Letrer 


Hopkins Crew pulledastrongstart 
to the Fall 1998 racing season on Sun- 
day at the Occoquan Chase, hosted 
by George Mason University. 
Hopkins entered twelve boats in the 
five-kilometer head race, and took 
three first-place victories. 

In the Men’s 4+ Open Lightweight 

event, Elliot Martin, Dave Paschon, 
Corey Lanum, Ed O’ Malley, and cox- 
swain Sanae Kubota finished first with 
a time of 16:33. 
The Men’s 8+ Open Lightweight 
“ entry also took first place with a time 
of 14:45. Winning that race were Elliot 
Martin, Dave Paschon, Giles Clarke, 
John Shiles, Andy Genz, Doug Keen, 
Corey Lanum, Ed O’ Malley, and cox- 
swain Sanae Kubota. 

Bringing first-place victory with a 
time of 20:15 in the Women’s 4+ 
Open Lightweight event were 
Danielle Vignati, Katie Bell, Kathryn 
Rosenblatt, Amy Wu, and coxswain 
Barbara Kiviat. 

Commenting on the status of this 
year’s team, senior co-captain Ed 
O’Malley said, “I think we have the 
opportunity to race Hopkins crew to 
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maximum immersion in the culture of a newly 
reunsted Germany, It is a challenging and diverse 
program of study at the Freie Universirit Berlin, 
sponsored by JHU and five other major American 
research. untversities——Lhe Berlin Consortium for 
German Studies. Programs are available for a 
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another level — to win our first Dad 
Vail national championship in ten 
years. 

Co-captain Joy Winter, a junior, 
agreed when she said, “This year we 
have a strong team. Potential for a 
good season is great.” 

At the Occoquan Chase, in the 


Men’s 4+ Open Lightweight event, | 


Giles Clarke, John Shiles, Andy Genz, 


Doug Keen, and coxswain Kiyoshi | 
* inte ; aXe | 
Egami finished in second place witha | 


time of 16:44. 

The Women’s 8+ Open Heavy- 
weight entry finished in fifth place with 
a time of 17:58. That crew was Terry 
Prendiville, Karin Diener, Jen Dasch, 
Melissa Mambort, Vanessa Stroh, Joy 
Winter, Jamila Chevalier, Jesica Myers, 
and coxswain Maia Hurley. 

Hopkins also entered three 
skulling events at the Occoquan. 
Simon Fung-Kee-Fungand Cameron 
Birge entered the Men’s Double Open 
Lightweight event and finished sec- 
ond with a time of 24:54. 

Men’s Novice Team coach John 
Kloss entered the Men’s Single Open 
Heavyweight event and finished in 
ninth place with a time of 19:36. Dave 
Jackowe entered the Men’s Single 
Novice event and finished in fourth 


___Study.Abroad in 


8 program in Berlin features 


Carmen Miiller, Resident Director for the 
program, and Prof. David Wellbery, Academic 
Director for 1996-97, will be availabie to answer 
your questions about the program. 


The Berlin Consortium 
for German Studies 
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place with a time of 22:37. 

One entry in the Women’s 8+ 
College Novice event placed third 
with a time of 19:24. That crew was 
Joke Aerts, Erika Hunsicker, Dawn 
Waters, Adrienne Via, Lis Baron, 
Jenn Brown, Ali Goodrich, Aly 
Shybut, and coxswain Catherine 
Cleaveland. 

Finishing eighth in that event with 
atime of 21:56 were Jackie Knoblauch, 
Penny Campoli, Marina Smelyansky, 
Erin Sadownik, Jessica Rispoli, Lulu 
Meltzer, Tricia Ayoung-Chee, Emily 
Petersen, and coxswain Nancy 
Tulathimutte. 

Entering the Men’s 8+ College 
Novice event were Greg Oberson, 
Hallam Gugelmann, Wilson Tong, 
Roger Wendell, Aaron Lemon, Jef- 
frey Arkles, Chris Poll, Mike Smith, 
and coxswain Charlotte Roh. After 


DOMINICKTUASON 
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raditionally, at the high 

school and collegiate lev 

els, teams have relied on 

their seniors to provide 

leadership. Senior year 

meant an opportunity for the senior 

members on the team to finally shine 

after three years of waiting and watch- 

ing those before them steal the spot- 
light. 

Recently, however, sports fans 

have witnessed an abundance of pre- 

cocious underclassmen who have 


| shown an unwillingness to wait their 
| turn. For example, in the early nine- 


ties, University of Michigan head bas- 
ketball coach Steve Fisher decided to 
start all five of his freshman recruits 
and sit his seniors. “The Fab Five,” as 
they came to be known, shocked the 
sports world with their baggy shorts, 
their black Nike socks, and their youth- 
ful arrogance. They advanced to the 
NCAA title game in consecutive sea- 
sons. In 1997, freshman point guard 
Mike Bibby, at the ripe old age of 18, led 
the University of Arizona basketball 
team, another team that had no senior 
starters, to a national championship. 

The Johns Hopkins University 
Women’s Volleyball team is another 
exception to the rule that seniority 
equals authority. In fact, they have no 
seniors on the squad, which means that 
they must look to underclassmen like 
| this week’s Athlete of the Week, sopho- 
more Mary Alexis Paul, to fill leader- 
| ship roles both on and off the court. 

Led by Paul, the women’s volley- 
ball team has rebounded froma rocky 
9-9 start to record a season-high four 
consecutive victories. Struggling at 
.500 last week, the team neededaspark 
in league matches against 
Swarthmore and Muhlenberg. Paul 
provided that spark, and in doing so, 
she triggered the team’s current win- 
ning streak. 

In describing the team’s early sea- 





son ups and downs, Paul comments, 


Hopkins Crew starts off season strong 


experiencing severe equipment prob- 
lems, the novice men continued to 
finish the race in ninth place with a 
time of 20:54. 

Hopkins also entered the Mixed 
8+ Open event and finished third 
with a time of 9:49, That crew was 
Nick Ramey, Cameron Birge, Jen 
Dasch, Jesica Myers, Dave Jackowe, 
Simon Fung-Kee-Fung, Vanessa 
Stroh, Joy Winter, and coxswain 
Kiyoshi Egami. 

This Saturday the Women’s Var- 
sity 8+ will race at the Head of the 
Charles Regatta in Boston. Eagerly 
anticipating this nationally-re- 
nowned regatta, Winter said, “Com- 
petition will be tough, but we will be 
tougher. That’s my plan.” On Octo- 
ber 24, all Hopkins crews will com- 
pete in the Head of the Schuylkill Re- 
gatta in Philadelphia, Pennsylvania. 


Youthful leadership 


sets up Paul for success 


“T think that every team goes through 
early struggles of adjustment. This 
year we are working with a new coach 
and replacing two starters (from last 
year’s team). But our period of ad- 
justment was shorter than we ex- 
pected because of our teamwork and 
the tremendous ability of this year’s 
freshmen.” 

Although she is not officially a 
team captain, Paul is an important 
team leader because of her contribu- 
tions both on and off the court. On 
the court, she leads the team in kills- 
per-game and ranks near the top 
among the team in every other major 
statistical category. Off the court, she 
has the attitude of a leader. 

“When I was learning the basics of 
volleyball, I always had great leaders 
and role models,” she says. “On the 
court they helped us win and off the 
court they were my best friends. 
Learning from them, I try to the best 
of my ability to provide the same (type 
of leadership) for our freshmen.” 

Paul adds, “Communication is 
such a huge part of the game that in 
order to be a leader I feel it is neces- 
sary for me to be as vocal as possible. 
[also try to lead by example by show- 
ing hownecessary it is for someone to 
step up and play her hardest.” 

The Lady Jays finished third in the 
Centennial Conference Standings last 
season. With their current 4-1 league 
record, contending for a league title 
doesn’t seem to be an unrealistic goal. 
Nevertheless, the factremains that Paul 
and her teammates are still young. 

They still seek to establish that 
ever-evasive team-chemistry. Despite 
the recent success of the team and her 
own individual success, Paul empha- 
sizes the importance of taking things 
one step at a time. 

“We were off to a pretty rough 
start but we are now finally starting to 
work together as a team. We had a 
couple of adjustments to make and 
now we are on our way towards a 
successful season. Our goal asa team 
right nowis just to play our game. We 
will play to the best of our ability 
because we have a lot of it.” 


JOHNS HOPKINS 


FRANK R. KENT MEMORIAL LECTURE 


The Washington State Militia: 
A Foreign Correspondent 
at the End of the Line 


in America 


JANE KRAMER 


European Correspondent 


The New Yorker 


THURSDAY, NOVEMBER 12, 1998 * 8 P.M. 


Newbury AUDITORIUM, MupD HALL 
THE JOHNS HOPKINS UNIVERSITY 
HOomMEwoop CAMPUS 


This lecture is free and open to the public. 
Tickets are available by advance orders. 


For information and/or tickets, 
call 410-516-7157. 





Octoser 15, 1998 


XC finishes sixth at 
Maryland tourney 


SPECIAL TO News LETTER 


Beneath dark skies, the Hopkins 
Cross Country Team took on their 
rivals from Maryland. The team took 
sixth amongst the field of 14 Division 
I, Il, III, and JunCo schools. Despite 
the fact that the team lost to upstarts 
Loyola and Hagerstown, the men did 
take home several honors as well as 
an excellent learning experience. 

For the first time ina while the Jays 
ran asa group; Coach Grogan needed 
a wedge to separate the times. The 
team, which until this point has not 
runasacohesive unit, used each other 
toget through the grueling race, which 
features sharp turns as well asa slick, 
muddy course. 

The top seven divided up into two 
packs, a strategy which proved to be 
helpful throughout the race. 

The team was led by sophomore 
Drew Kitchen, who got an excellent 
start despite a crowded field. Kitchen 
placed 17th overall, 7th in D-III, and 
made the rounds in 28:24.01. Liter- 
ally right on Kitchen’s heels was se- 
nior Jim “Grout” Lancaster, who re- 
bounded from atumble down ahillin 
the second mile. Lancaster took 18th 
(8th in D-III), touring the course in 
28:24.38. Rounding out the first group 
in was junior Matt Wisnioski, clock- 
ing in a 28:30, good for 19th overall 
(9th in D-III). The trio’s finish in the 
top ten in D-III earned Kitchen, 
Lancaster, and Wisnioski meet hon- 
ors. 

As the season heads into its home- 
stretch, the team looks to regroup 
and inflict some damage. The team is 
looking impressive, with ten runners 
under the 30 minute barrier and an- 
other half dozen within striking dis- 
tance. Each runner understands who 
they must run with, as well as recog- 
nizing that in order to succeed they 
must not only run fast, but together. 


MATTMILLS 
RUN OF THE MILL 


ust when the players looked like 

they were enjoying playing 

baseball, major league baseball 

had to go and make major 

league baseball a business 
again. 

Yesterday, the league announced 
an agreement with the winter base- 
ballleagues that any players with over 
520 at-bats in the majors would be 
restricted from participating in win- 
ter league baseball. 

While this does not affect most 
players, it punishes those baseball 
players who want to play baseball for 
reasons other than endorsements and 
sports cars. Those players, like the 
Rangers’ Ivan Rodriguez who plays 
for Caugas in his native Puerto Rico 
during the off-season, don’t play win- 
ter ball for the extra money 
(Rodriguez signed a $43 million con- 
tract last year), but only for the joy 


The team will take this notion with 
them to Allentown, where they will 
compete in a pre-Regional meet. 

On the women’s side, Maryland 
fielded its finest runners this past 
weekend when the women’s cross 
country team ran at the Maryland 
College State Championships. The 
team faced much of the same adver- 
saries from their first meet of the year, 
namely Towson, Loyola and UMBC, 
three Division I teams. Hopkins fin- 
ished 6th overall, 3rd for Division III 
teams falling behind Frostburg and 
Salisbury. 

The women’s team is finally start- 
ing to gel as a team and finished well 
with Katy Hseih leading the way again 
as Hopkins top finisher in 21:19, good 
for 19th overall. Next across the line 
was Heather “Grout Girl” Relyea for 
30th place. 

Sonia “MIA” Cohen made her 
triumphant return, finishing the 3.1 
mile course in just over 22 minutes. 
Cheryl Werner dropped her time to 
finish one second behind Cohen in 
22:08 and Stephanie Black, running 
apparently illness free, rounded out 
the top five scorers by improving to 
22:26 time. 

Jen Akre flew through the winding 
course as well, dropping her time bya 
full two minutes for the’stand-out PR 
of the day for the Blue Jays with a time 
of 23:52. 

The team ran well in the weather, 
suited perfectly for a cross country 
meet. The Blue Jays easily bested the 
pavementand prickers for one of their 
best finishes of the year and hope to 
see the times continue dropping in 
order to compete in the rigorous field 
of the Centennial Conference and 
UAAs that are quickly approaching. 

The team travels to Allentown this 
weekend to scout out the course for 
NCAA Regionals held there next 
month. 


Just let them play ball 


they get from the game of baseball 

Sure, there is the argument that 
the owners are “protecting their in- 
vestment” and guarding players from 
“overuse”. And it is true that 
Rodriguezis statistics showed a 
marked decline over the course of 
last season, but the fact remains that 
baseball players aren’t drill presses or 
forklifts, they are human beings who 
just want to play baseball and thank 
their lucky stars every day that they 
get to play a kid’s game, and get paid 
for it. There are millions of people, 
including myself, who would much 
rather be taking batting practice in 
anywhere right now than sitting at 
this computer. 

It seems to me that the problems 
in 1994, were because baseball had 
becometoo much ofa “business” and 
not enough of a game. If all the play- 
ers had as much fun playing baseball 
as Ivan Rodriguez does, and all the 
owners hadas much fun watching base- 
ball as I do, I can guarantee that we 
would have hada World Series in 1994. 

After all, it’s only a game. 


It’s Time To Start Thinking 
About Your Future... 


Do you posses theintegnity, 
drive and commitment it 
takes to be successful in 
today’s competitive 
marketplace? Ifso, Legg 
Mason may have a unique 
opportunity for you, 

Lege Mason is a full- 
service investment firm 
headquartered in the 
scenic inner harbor area 
of downtown Baltimore, 


LEGG 
MASON 





PON 


To find out more about : 
Legg Mason, and the : 
opportunities which exist 
within our company, join : 
us on Tuesday, October | 
Oth at 5:00 in the , 
Sherwood Conf: Room for | 
our Company Presentation, | 
orattend the Fall Job Fair 
on Thursday, Other | 
22nd from 10;00 to 5:00 
inthe Glass Pavilion, 


Lege Mason Wood Walker, Inc. 
Advising Investors Since 1899 
Member NYSE, Inc. * Member SIPC 
www leggmason.com 


Equal npr Emly 
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Prepaid wireless 
phone & service 


P Ball Atlantic Mobil 


Filettings 


Preqad WIESE 


e No credit check 
e No security deposit 
¢ No monthly bill 
¢ No long-term contract 
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MobileMinutes 


be | 
bi package includes: Lee 
0) SII rp ry Se @ Audiovox 501 wireless phone ; 


e Battery & charger 


Dill at the end =| “=x. 
oF the month? a. 


Pay as you go. With MobileMinutes, 


Yo | th ( i) dll replenishment cards are available in $25, $50 
: and $75 increments. 





Surprise! There really is a prepaid wireless phone and calling card that let you get away without the hassle of a monthly bill. Plus, there is no credit check. No 


security deposit. And no long-term contract. Amazing! Now if you could only get it to take care of that whopping student loan. 


; For more information, call 


| A cell phone is only as good as the network it’s on.” 1-888-745-9766 


Visit us online at www.bam.com 


é 
a: 
‘Bz 
Be 
5 2 
; All MobileMinutes card sales are final. The MobileMinutes card is nonrefundable. There will be no refunds for unused minutes on MobileMinutes cards or credit card purchase of minutes. Certain other restrictions apply. 
BALTIMORE COLUMBIA TIMONIUM TOWSON TOWN CENTER* WHITE MARSH 
. ood Center 6220 Baltimore National Pike 9021 Snowden Square Drive 1964 York Road (410) 825-3796 The Avenue at White Marsh 
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(410) 744-5500 *Mall Kiosk Location 
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CALENDAR 


Friday 
Football @home vs. Muhlenberg, 7 p.m. 
Field Hockey @ Eastern Mennnonite, 7 p.m, 


Saturday 
Men’s Soccer @ Haverford 2, p.m. 
Women’s Soccer @ NYU, 1 p.m. 
Volleyball @ Ursinus, 11 a.m. 
Water Polo @ home, Div. Champs 


Tue JOHNS Hopkins News-Letrer 





OctTiBER 15, 1998 


DID YOU KNOW? 


While the Yankees have begun to 
celebrate their trip back to the 
World Series, no team who has 
ended the year with the best 
record in the major leagues have 
converted that into a world 
champion ship in the 90s. 





Junior Ashley Dawkins scored all 
three goals to lead the field hockey 
team to a 3-0 win over Catholic at 
home on Thursday. Senior tri-cap- 
tain Kelly Hoffman made three saves 
in goal to hold Catholic scoreless. 

The defense played a tough game, 
only allowing Catholic to take three 
shots inside the circle. Coach Megan 
Callahan said the team has been 
working hard “defensively just tak- 
ing the ball away before it even gets 
to the circle.” 

Dawkins scored the first goal of 
the game with 2:53 left in the first 
half. Freshman Maura Dudley as- 
sisted on Dawkins’s second goal with 
23:02 left in the second. With 9:06 
left to play, Dawkins scored the final 
goal of the game and junior Barbara 
Ordes had the assist. The team “defi- 
nitely look[s] to [Dawkins] as a 
scorer,” said sophomore Amy 
Bruschi. “We passed around them 
and played our game,” said Ordes. 

With her three goals, Dawkins now 
has a team-high seven on the season. 
Dudley’s assist was her first of the year. 

On Saturday the team hosted 
“Notre Dame of Maryland. They were 


held scoreless and fell 1-0. The only 


goal of the game was scored with 30 
seconds left in the first period to give 
Notre Dame the lead for good. 
Hoffman made five saves in the game. 
Bruschi said of Notre Dame: 
“They came out really strong and 
had us back on our heels.” JHU was 
held scoreless despite outshootin 





Notre Dame 22-9 inside the circle. 
“We definitely had opportunities to 
score, but we just didn’t convert,” 
said Bruschi. 

The shots “just weren’t falling,” 
said Coach Callahan. “We were flat. 
We played with no emotion, no in- 
tensity.” 

Ordes categorized the game as “a 
huge disappointment” due to “a lack 
of intensity.” 

JHU had ten corners in the game 
but did not convert. “We’ve been hav- 
ing trouble with corners lately,” said 
Coach Callahan. She also noted “re- 
ceiving and movement to the ball” as 
aspects of their game the team needs 
to work on. 

Theteam had their right wing back 
for the Notre Dame game. Bruschi 
had been out of action since Septem- 
ber 17 with a broken finger. Bruschi, 
who was a starter before her injury, 
came offthe benchin the Notre Dame 
game. She received medical clearance 
to play a week ago, but she, the doc- 
tor, and Coach Callahan felt it would 
be a good idea to “give it a week to 
heal.” 

Regarding the Notre Dame game, 
Brushi said that she hopes it “will 
serve as a turning point for our team. 
Coming into the game we took them 
too lightly. We learned our lesson; we 
have to play hard every single” game. 

On Tuesday night the team hosted 
Villa Julie. With 9:03 left in the first 
half, junior tricaptain Barbara Ordes 
scored the only goal of the game to 
lead JHU to a 1-0 win. Amy Bruschi, 
returning to the starting lineup, had 
the assist. Ordes credits her goal to 





ai : JOE YOON/NEWS-LETTER | 
The return of injured players Amy Bruschi and Ashley Robbins sparked two out of three wins this past week. | 


Field Hockey improves to 8-4 


BY CARA GITLIN 
THE JoHNs Hopkins News-Letter 


being “persistent” inside the circle. 


BY DAVID POLLACK 


News-LeTTER STAFF 


The Hopkins football team came 
up with another stupendous perfor- 
mance last Saturday, as the Blue Jays 
walloped Centennial Conference foe 
Ursinus, 22-8, to remain undefeated 
in the conference and to improve its 


| record to 4-1, 





Inthe second half, with onlyaone | 


goal lead, JHU was looking for more. 
They had two corners but did not 


convert, and survived a scare with | 


less than a minute left to play when a 


Villa Julie player took a wide-open | 


shot that would have tied the score. 


The ball was wide of the goal and the | 


team survived to hang onto the lead. 
JHU tooka time-out with 5:01 left 


to play to concentrate on “scoring | 
more goals” said Ordes. Going into | 


the game, Ordes said the team wanted 


to “come out strong in the first half, | 


instead of picking it up” later in the 
game. The “basic goal [at half-time] 


was to be more aggressive in the | 
| effort was equaled by the pass defense, 


circle” said Ordes. 
The team received “an emotional 
lift” with the return of sophomore 


midfielder Catherine Adamsafter she | 


had been sidelined for a year with a 
torn ACL. Coach Callahan believes 


the return of Adams will “spark the | 


team.” Left wing Ashley Robbins 
A”should be back for the Washing- 
ton College game” on October 20, 
according to Coach Callahan. 

The team has a 8-4 record overall 
and they are 4-1 in the Centennial 
Conference. Their next two games 
are on the road. They play Eastern 


Mennonite on Friday and Washing- | 


ton College, which is a conference 
game, on Tuesday. Eastern Menno- 


Noteven the lopsided score, dem- 
onstrates exactly how dominating 
JHU was in its performance. The 


| Hopkins defense was working on a 


22-0 shutout early in the third quar- 
ter, and only then did they give up 
eight points. In fact, up until this 
point the Blue Jay defense was actu- 
ally outscoring the Ursinus offense, 
2-0. An opening safety recorded by 
senior linebacker Andrew Bainbridge 
(actually recorded ona punting play) 
put Hopkins on the board late in the 
first quarter and the defense held their 
ground from then on. 

This play would prove to be indica- 
tive of the flow of the whole game as 46 
of Ursinus’s 65 plays went for three 
yards orless. “Wehadanice game plan 
going in,” said Coach Jim Margraff of 
his defensive staff. “And I thought the 
kids carried it out extremely well” 

Although shoddy tackling was a 
question mark brought up in the Jays’ 
high scoring affair with Gettysburg two 
weeks ago, the team had no such prob- 
lem Saturday, limiting the opposition 
to 25 yards on the ground. Although 
the run defense was impenetrable, its 


which held Ursinus in check to the 
tune of only 94 yards, farless than even 
the Hopkins running backs achieved. 

Linebackers Bainbridge, J.R. 
Gurrieri and defensive lineman 
Frank Zmuda each contributed one 
sack, while Larry Gulotta and Greg 
Gorla recorded a pair of sacks each. 


| The offensive contributions were also 


diverse and numerous. Adam Gen- 
tileran for 119 yards, thethird straight 





nite is ranked number two in the | }= 


country in the coaches poll. Coach 
Callahan anticipates “a very tough 
game. They are a very disciplined 
team; we just have to be disciplined 
as well.” 









JOE YO. 


recharged 
Hopkins team 
fought back 
against the 
Fords, capping 
off a late. rally 
with senior de- 
fender Shan- 
non Taylor fir- 
ing a rocket 
past the oppos- 
ing goalie offan 
assist by the 
red-hot Sarah 
Parsons. 

The first goal 
of Taylor’s ca- 
reer would turn 
out to weigh 
quite heavily, as 
neither team 
could muster up 
enough any sig- 
PRONE nificant offense 
NEWS-LETTER through the rest 





Women’s soccer pushes their unbeaten streak toeight. of the period 


BY CHARBEL BARAKAT 
THE JoHNs Hopkins News-LeTTer 


The women’s soccer team ex- 
tended its unbeaten streak to 8 games 
this past week after fighting for a 
tough tie at Haverford and escaping 
with their 2nd 1-0 victory in 3 games 
against Western Maryland Univer- 
sity. Their outstanding combination 
of teamwork and fine individual ef- 
forts over the past month has resulted 
in an unprecedented rise in the na- 
tional polls, which, at press time, had 
the Blue Jays ranked 4th in the Divi- 
sion III Mid-Atlantic Regional 
rankings. 

Last Thursday, the Jays found 
themselves in the midst of a tight 
struggle against the Haverford 
squad, who entered the game 
ranked 4th in the region. Early on, 
the situation looked glum for 
Hopkins, giving up a goal to go 
down 1-0 early on. Unaccustomed 
‘to playing from behind, the Blue 

"Jays struggled as the first half drew 


to a close, with Haverford still up — 
by 1. However, in the second half, a 


ee eras 


” he A “ 


and two overtimes. The controlling 
defense that has become the Blue Jays’ 
calling card clamped down on the 
Fords as the clock ran down, and 
Hopkins came home with a 1-1 tie 
under its belt. 

The Jays returned to Homewood 
Field for a match Tuesday against 
conference and in-state rival, West- 
ern Maryland. It quickly became clear 
that hard, physical defense would 
dominate the day, as neither team 
allowed the other to hold the ball for 
any extended period. As it appeared 
that clear shots on goal would be rare, 
it seemed early on that both teams 
were settling in for a slow-paced game 
emphasizing the defensive. 

Yet, in the 10th minute, Hopkins’ 
one-woman ‘wrecking crew, Sarah 
Parola took a sharp pass from Sarah 
Parsons, shuffled past her marker and 
fired a bullet by the opposing goal- 
keeper for the day’s first goal. How- 
ever, the Green Terror refused to al- 
low the small setback to break them, 
intensifying their effort as the game 
progressed. & ; 

Yet, the Jays would not concede 


r ranked fourth 


Women’s Socce 


an inch and the defensive struggle 
earlier hinted at was rejoined and con- 
tinued for the rest of the first half, 
with the score still 1-0 at the chirp of 
the referee’s whistle. 

The second period delivered more 
of the same, both teams stressing de- 
fense at the expense of any sustained 
attack. Western Maryland, behind by 
a goal, began to see the danger of their 
situation and attempted to pressure 
the Hopkins goal. Both teams ex- 
changed quick bursts of offense, with 
Rashmi Roy and Hartaj Gill unload- 
ing some especially strong, if some- 
what errant, shots on goal. However, 
neither team could manage to regis- 
ter another goal. 

The Green Terror had its best op- 
portunity in the game’s 84th minute, 
when they were awarded a free kick 
within 25 yards of the Hopkins goal. 
The chance was quickly squandered, 
however, when the kick sailed long 
and wide, out of the reach of either 
team. 

As the game clock wound down 
into its final 5 minutes, the sense of 
urgency on both sides of the ball 
heightened and an outright scramble 
began. Marked by a furious pace of 
play, the game’s final minutes saw the 
Jays playing its most active, physical 
defense to date. Caught up in the 
heightened pace, Hopkins goalie Kate 
Cushman appeared to come out of 
the box prematurely on a few occa- 
sions and was fortunate to escape 
without any goals tallied against her. 
However, the bottom line was that 
Hopkins held onto their 1-0 lead 
throughouta fierce final struggle and 
came out with another close victory. 

The team appreciates its strong 
position, as Coach Leo Weil notes, 
“We control our own fate. If we can 
control the rest of our league games, 
we haveagood shotat the champion- 
ship, which gives us a good chance of 
getting into the NCAA tournament 
again.” ty 

~ This week, the Blue Jays look 


ahead to a non-conference game 


against the Violets of New York 
University. 





Football shuts down Ursinus 22-8 
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A team effort helped the team remain undefeated in the conference. 


time he has surpassed the 100-yard 
plateau in a game, and the quarter- 
backs, Wayne Roccia and Jamie 
Monica, who are still alternating 
posessions, threw fora combined 182 
yards on 11-23 passing and all three 
of the team’s touchdowns. “I don’t 
think our offense has any real stars, 
but we’re fairly talented all the way 
through,” Margraff said. In fact, the 
team is one of two in the conference 
to be averaging 200 yards per game 
both passing and rushing. “We need 
to be balanced,” Margraffadded. “I’m 
not sure that we can hang our hat on 
just one thing,” The coach did admit 
that there was at least one star on the 
team, however. The aformentioned 
Adam Gentile, who is the team’s pri- 
maryrunning back, midway through 
his junior season, needs only 105 
yards to break into the top 10 of all- 
time leading rushers at JHU. “He’s 
very talented, there’s no question 
aboutit,” Margraffsaid, Evenincom- 
paring him to the rest of a talented 
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list of running backs, Margraff says 
that Gentile is “overall, one of the best 
backs we’ve had here—there have 
been a few guys in his company, but 
he could leave here being the best.” 
Looking ahead to next week, 
Hopkinsis set to face the Muhlenberg 
Mules, who though only 1-4 are com- 
ing off a blowout win against 
Swarthmore and are a dangerous 
team. Last season, the Jays needed a 
come-from-behind victory which 
concluded with a touchdown run in 
the final minute of play by Gentile. 
This season, it is the Muhlenberg kick 
returners, averaging 25 yards per re- 
turn, who are “extremely dangerous” 
according to Margraff. “Kick cover is 
probably the worst part of our team 
right now,” he said. “We might start 
experimenting with more than one 
kick cover this week.” The coach fol- 
lowed his comment with jesting. 
“Hopefully we'll get a lot of practice 
on that aspect during the game,” he 
said. “I hope to be kicking off a lot.” 


Fi 
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Men’s Soccer showed their true talent as they beat nationally ranked Rowan to extend their unbeateanstreak. 


Mens Soccer sidesteps No.6 Rowan 


BY YONG KWON 
THE JoHNS Hopkins News-Letter 


The Johns Hopkins University 
men’s soccer team successfully com- 
pleted the difficult task of outplaying 
sixth ranked Rowan this past week on 
their home turf, extending their 
home-winning streak to 29 games. 
The victory ranked as the program’s 
biggest win since a 1994 victory over 
then fourth ranked Trenton State in 
the NCAA semifinals. 

“It is definitely the biggest win of 
the season. They beat us and pretty 
much dominated us last year, but it 
was nice beating them convincingly 
with no fluke goals and whatnot,” 
commented junior John Del Mo- 
naco, 

The Blue Jays quickly picked up a 
goal in the ninth minute of the game 
when junior Chris Thomas, from 18 
yards out signatured a shot over the 
head of the Rowan goaltender who 
came off his line to stop it. Hopkins 
carriedits slim lead to the locker room 
and maintained it through most of 
the second half. 

However, when playing such tal- 
ented team as Rowan, a victory 
wouldn’t come by without a scare. 
With just 13 minutes left in the con- 
test, Rowan shot one past the senior 
Blue Jays goaltender Keith Millman. 
The deadlocked contest seemed des- 
tined to overtime until the 84th 
minute, when Del Monacoconnected 
on a goal that was deflected off of a 
Rowan defender. ’ 

“Iwaslaying one for Sam Steinman 


when the ball came back to me. By the 
84th minute, I knew that such good 
defensive team as Rowan was not go- 
ing to let me hang on to the ball for 
long. I just tried to make something 
happen by sending that one towards 
the goal,” said Del Monaco. 

Two days following the victory 
against Rowan, the Blue Jaysintended 
to handle Salisbury State in the sec- 
ond away game of the season. In a 
game, which should have goneits way, 
the Blue Jays couldn’t extend its sea- 
son winning streak as the score was 
tied at 3-3. 

“We were definitely the better 
team. We had many chances in the 
beginning of the game in which we 
couldn’t capitalize on. Had we con- 
nected in a couple of them, we would 
have blown them out, but with some 
lapses on our defense, we ended up 
tied,” said Millman. 

Defensive specialist junior Dan 
Blynn said, “Our problems against 
Salisbury were mental lapses. The 
first goal that they scored was from 
the corner which unfortunately 
passed through one of our 
defender’s legs.” 

Although the Blue Jays have re- 
mained undefeated and outscored 
the visitors 33-6 at home, the away 
games of the season have proven to 
be difficult for the team, In two away 
games this season, the Blue Jays have 


scored one more than the hosting © 
teams with a tie and an overtime — 


victory in which the team surren- 
dered 4 goals. pas ee 
_ “When we go out on ‘the road 


games, I think we’re not as mentally 
prepared as we should be. When we 
play home games, we’re very confi- 
dent that we’re gonna be victorious 
but for some reason, the away games 
have been difficult for us. I think once 
we get one convincing road victory 
under our belt, we should be in good 
shape,” said Millman. 

This Wednesday Roanoke, most 
likely the toughest opponent of the 


year, will visit looking to place the ~ 
first loss on the Blue Jays. Although 


Roanoke is ranked 24th in the na- 


tion, it was only because two of their 


best players, who were national team 
members of New Zealand, were in- 
jured. However, with the health of 
the players restored for Roanoke, the 
match on Wednesday will be one 
that’s between a great home team 
against a great away team. Blue Jays 
this season don’t know howto lose at 
home and Roanoke never lost an 
away game this season. | 

“They [Roanoke] are a big and 
strong team like Rowan. But | think 
they can play a smarter soccer than 
Rowan. Also, they were ranked as 
high as 3rd in the nation this year. 
Coaches have been telling us that it’s 
going to be one of the toughest match 
of the year if not the toughest,” said 
Millman. rs 

“No one on our roster has ever 
lost a home game before. We don’t 
expect anything but victo when we 
step out to the home turf. So, no — 
matter which team we’re playing, 
we're confident that we will come out 
on top,” said Del Monaco. — hoses. 
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CANDIDATE 
STATEMENTS 


And they're off... Check out the statements 

from those vying to serve the Class of 2002 

and try and figure out if you know who the 
hell any of the candidates are. 

+B2-3 


FEATURES 


Didn't you envy those kids who had a Slip ‘n’ 
Slide when you were younger? Didn't you 
want one of your own? Tom Gutting did. He 
decided to make his own, and that’s when 
things got crazy.* B4 


BY RACHEL SAMS 
THE JoHNS Hopkins News-Letter 








direction I was going. “They’re pretty good!” 


I thanked him and walked on. Al- 
though Greenmount is just a few 
blocks from Hopkins, most students 
don’t venture there very frequently. 
The neighborhood has a reputation 
among students for being rundown 
and a little sketchy. And while 
Greenmount, like most city neigh- 
borhoods, was probably in better 


shape fifty years ago, it’s a friendly 
mixture of diverse cultures and inter- 
ests — well worth a few blocks’ walk. 
On Saturday afternoon, the neigh- 
borhood was alive with the sounds of 
Puerto Rican salsa band Orquesta La 
Ramana. The band performed on a 
stage set up on 32nd Street as part of 
the neighborhood’s Greenmount In- 
ternational Harvest Festival. 
Other wacky events, such as a 
clown race, a scavenger hunt 
and a “Student Soapbox Ora- 
tory Boondoggle,” were sched- 
uled for the morning but ap- 
peared to have been called 
off, perhaps because of 
the chilly weather and 
threatening skies. 

A poster on a 32nd 
Street door announced 
“Salsa Concert Rain or 
Shine,” however, and 
the concert went on as 

scheduled, to the delight 
of about 75 neighbor- 
hood residents assembled 
on the sidewalk. With 
windbreakers zipped 
against the chilly breeze, 
they nodded their heads 
and swayed their hips 
to the lively beat of the 
band assembled on 
stage. 

“Salsa: Do you like 
it?” asked the tall singer 
with thick, dark hair. 
When the crowd re- 

sponded with claps and 
cheers, he laughed and 
called out, “Then why isn’t 
anybody dancing?” A few 
brave couples ventured into 
the street in front of the stage 
to try their moves in front of 
the crowd. 










Fresh and green. No, not freshmen ... fresh 
produce. You can find it at the Farmers Market 
in Greenmount every weekend. « B4 


So, you did something else embarrassing to- 
day, right? Then you looked around to see if 
anyone was watching, right? Young Chang has 
been there. She feels your pain.» B5 





A&E 


So, you thought that the Baltimore Symphony 
Orchestra was the only place you could get a 
dose of symphonic bliss. WRONG! Adam Baer 
discusses another classical treasure + B6 














you've heard about it on the television. But 
ou ain't seen nothing until you've seen Oprah 
in Toni Morrison's Beloved. * B7 












CALENDAR 


The usual listings of schedules. If you need to 
find anything from theatre shows to live 
bands to film festivals, this is the place to 

check it. New this week: a Spotlight on the 

event du jour. * B8-9 






QUIZ 


e QM decides to test his reader's knowledge 
of fools, drunks and small children. No, it is 
ot a quiz on pedophiles, and anyone who can 
answer all of these questions might need 
some professional help. But try your best any- 
way. * B12 


























BY KARI ROSENTHAL 
THE Jouns Hopkins News-Letter 


So ... you're none too thrilled 
that your hometown-away-from- 
home has been made famous for 
murders and drug dealers (a la 
NBC’s Homicide: Life on the 
Street) or for, well, movies named 
after nether regions (thanks to 
John Waters’s new flick, Pecker). 
Don’t despair, pseudo- 
Baltimoreans! Not only will Bal- 
timore be featured promi- 
nently in the upcoming Will 
Smith thriller Enemy of the 
State and the college black 
comedy Dead Man’s Curve 
(parts of which were filmed 
on the Hopkins campus), 
but it also has made guest 
appearances in some other 
pretty famous flicks, So, for 
a little slice of Bawlamer 
on the big screen, try these movies 
on for size: 
Hairspray. Before John Waters 
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alking toward Greenmount on Saturday afternoon, I passed 
a smiling middle-aged man carrying a shopping bag. 
“There's a salsa band playing today, he said, gesturing in the 


&, 


“I like the 
musicalot,” said 
a young woman 
fete Ome 
Greenmount 
dancing on the 
sidewalk with 
her husband. 
She said they had 
seenanad forthe 
concert and 
were interested 
because they had 
taken salsa les- 
sons. “It’s not 
quite thesameas 
the lessons,” she 
said, smiling 
sheepishly. “It’s 
a little fast.” 

“The music’s great!” agreed an- 
other Greenmount resident, a woman 
named Lourdes dressed in a black 
leather jacket and jeans. “It’s a wel- 
come change. It’s not often you get a 
Latin band in Baltimore City.” 

As band members laughed and 
joked with the audience, a woman 
dressed ina shiny white-and-goldtop 
and a multicolored silk skirt moved 
through the crowd passing out fliers 
and coupons for Thai Restaurant on 
Greenmount Ave. A little girlin braids 
handed around menus from Bode 
African Restaurant advertising moin 
moin, cassava, fried plantain and 
palm wine. Kids played in the door- 
way of Oriental Food & Gift, a Ko- 
rean market down the street from the 
concert. 

Shoppers from Greenmount Av- 
enue heard the music and came to 
listen to the band, carrying bags from 
Rite Aid, Payless and various cloth- 
ing stores, stopping to talk when they 
recognized friends and neighbors in 
the crowd. When you're in 


had his Freudian fixation, Baltimore’s 
guru of gross directed some pretty 
off-the-wall fare (trust me, one scene 
in Waters’s Pink Flamingos would 
have even the raving alcoholics avoid- 
ing Fells Point). And thenalong came 
thislittle oddity about the dance craze 
ofthe 1950s. The weirdest thing about 
this sweet little-movie-that-could was 
the cross-dressing perennial Waters 
fave Divine starring as outcast- 
turned-teen-dance-sensation Rikki 
Lake’s mom and Sonny Bono’s wife. 
Like Waters’s other films (Polyester, 
Serial Mom and Female Troubles), 
Hairspray was shot entirely in Balti- 
more. Andit’s worth the cost of rental 
just to see Rikki Lake and Divine do 
the mashed potato, the jerk and that 
funky, funky poulet. 

Diner. John Waters isn’t 
Baltimore’s only beloved director. 
Prodigal son Barry Levinson (Acad- 
emy Award-winning director of Rain 
Man, Avalon, and Good Morning 
Vietnam) not only named his pro- 
duction company after his beloved 


ion 


THE JOHNS HOPKINS 


Greenmount, you can almost forget 
that you’re in a city — it seems as 
though everybody knows everybody 
else. 

As the wind picked up, the band’s 
lead singer announceda gig they'd be 
playing in Baltimore the next day and 
asked the audience if they d be there. 
A man near the stage spoke up: “If 
you'll let me sit in with the trumpet 
player!” The lead singer laughed. 
“Well, maybe you'd better not come 
then,” he said. Orquesta La Ramana 
then launched into its final song, 
encouraging the audience to clap 
along to the salsa beat. With a thank- 
you to Greenmount and to the 
Waverly Business Association, the 
band left the stage, as residents all 
along the sidewalk kept clapping in 
rhythm. 

Since we were already in 
Greenmount, my companion and I 
took the opportunity to do a little 
shopping. We ventured into Oriental 
Food & Gift — my first time in a 
Korean market where I stared quiz- 


Celluloid Ch City 
Did you know that some of your fave flicks were filmed in 
Hopkins’ hometown? Introducing movies, Baltimore style. 


hometown, he also helped create a 
little Baltimore-based television show 
we like to call Homicide. One of 
Levinson’s first directing jobs was this 
little film about a bunch of pals who 
like to hang around at....you guessed 
it, a diner (Where'd you think they'd 
go? IHOP?). Diner marks the begin- 
ning ofsome great acting careers: Paul 
“Mad About You” Reiser as the neu- 
rotic buddy, Kevin Bacon as the wild, 
impetuous one, Tim “Wings” Daly as 
the down-to-earth law student, 
Daniel “City Slickers” Stern as the re- 
luctant husband, Steve “Three Men 
and a Baby” Guttenberg as the foot- 
ball freak, and Mickey “9 1/2 Weeks” 
Rourke as the womanizer. Ifyoulong 
for the days when the Ravens were | 
but a mere pipe dream and the Colts 
ruled this town, try Mr. Levinson’s 
version of Baltimore. 

Sleepless in Seattle. “Duh,” you 
say. “Sleepless in Seattle was, like, 
filmed in Seattle.” True, parts of the 
film are set waaaaaay across the coun- 
try in Coffee City. But Meg Ryan’s 
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“ 


Lechery, sir... it 
provokes the desire, 
but it takes away the 
performance.” 







P 
— Porter, Macbeth, II, iii 
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Above, members of the Puerto Rican salsa band Orquesta La Ramana play for an enthusias- 
tic audience at a free concert held last weekend on 32nd Street in Greenmount. At left, two 
members of the crowd strut their stuff, trying out their salsa moves. 


zically at the dried fish, sushi ginger 
and seaweed. My companion bought 
an $8.99 package of dried seaweed 
and declared it a bargain. Speaking of 
bargains, we also spent some time in 

the bargain Mecca of Greenmount, 

the enormous Goodwill on 

Greenmount Avenue. With a huge 

selection of men’sand women’s cloth- 

ing and funky housewares (a lot of 
which, admittedly, seem to be wine- 

glasses from other people’s senior 

proms), it’s pretty much impossible 

to leave the Goodwill without finding 

at least one bargain. I bought an Ann 

Taylor sweater so new it still had the 

price tag on it: $108. Goodwill’s price? 

$2.95. 

So if it’s a nice Saturday after- 
noon, or even a nasty one, and 
you re looking for something to do, 
check out what’s going on in 
Greenmount. The neighborhood 
offers plenty of affordable shopping 
and activities, and the people are 
lots friendlier than those scary 
Hopkins mutants on D-Level. 


Annie hails from right here in 
Mobtown. In fact, Annie’s so plugged 
in to Baltimore that she works for the 
Baltimore Sun and lives in Fells Point. 
And not only do we get Ms. Ryanasa 
Baltimorean, we also get a little star 
named Rosie O’Donnell as Annie’s 
compassionate editor at the Sun. (If 
only we could have gotten Rosie to 
work for the News-Letter...) 

12 Monkeys. Perhaps we don’t 
want to tell anyone that parts of this 
post-apocalyptic thriller were filmed 
in Baltimore. In fact, we probably 
don’t want to let anyone know that 
the scenes that were filmed in Balti- 
more were the very scenes that depict 
said grim future. Buthey, ifwe can tell 
people that Bruce Willis performed 
an impromptu concert at his Balti- 
more Planet Hollywood, we can tell 
people that Baltimore is where it'll be 
at when the big one hits. And I'd defi- 
nitely take an apocalypse before I'd 


take another Armageddon (none of 


CONTINUED ON PAGE B6 


eo. 


B2 


THE JoHNS Hopkins News-Letter 


OCTOBER 15, 1993 





‘ 





On Monday October 19 and Tuesday 
October 20 the runoff elections for the 
sear of 2002 officers will take place. Fol- 
Owing is a listing of statements from 
those candidates who chose to submit a 
few words about themselves, 


L 











PRESIDENT 
JENNY CHIANG 


HI!! My name is JENNY CHIANG. You can call 
me JENNY. In fact, CALL MEANYTIME. I wantto 
be YOUR PRESIDENT, I want to SERVE the CLASS 
of 2002. Aside from SERVING, there are a few 
things I want to CHANGE. One issue is 
TRANSPORTATION. ..I don’t mean to complain, 
but couldn't it be BETTER? How about FOOD? 
Food definitely IS aGOOD THING, but WHERE 
IS IT?!” Ever walked from the AMRs at night and 
wished that it were lighter? Well, LET THERE BE 
LIGHT.SO, RIDEonaLAMPPOST eating GOOD 
FOOD to the city. VOTE JENNY CHIANG FOR 
PRESIDENT!!! 


ARIUIT DAS 


DRUGS, SEX, and SCANDAL. These ideals of- 
ten go handin hand with the position of president. 
However, these are not the only factors which 
determine one’s effectiveness as a good president. 
Some of the student issues which I plan to address 
are: 1. Meal Equivalencyand Meal Quality 2.Beach 
Socializing (the removal of a vital and uniting 
social tradition) 3. Grade Inflation (making the 
Hopkins grading system comparable to the less 
rigid system of other top schools). With you sup- 
port and my diligence and perseverance, I hope to 
make this year one of the most successful and leave 
alasting mark to be remembered for years to come. 


NICK FUNK 


Asa candidate for president of the Class of 2002, 
I would like to make one point clear: everyone in 
our community has the right to access the amazing 
opportunities presented to them by Johns Hopkins. 
However, each member of our community also 
has the responsibility to take advantage of these 
amazing opportunities. As your freshman class 
president, I will be your voice in your quest to take 
advantage of the opportunities offered by Hopkins. 
As your freshman class president, my duty will be 
to lead your class by following your wishes to the 
best of my ability. 


KHALID ITUM 


“A Leader manages dreams and creates a com- 
pelling vision: one that takes people to anew place, 
translating that vision into“reality.’— Warren 
Bennis, author. I’ve created that “compelling vi- 
sion’ for you because I knowwhat you want...check 
it out at http://jhunix.hcf.jhu.edu/~ksil; I’ve got 
issues. I promise to produce changes you 
want...Allow me to take you to that“new place” by 
making Hopkins what you want it to be. Let me 
represent you and translate our “vision into real- 
ity.’ We've got four years to forward to together 
here, Class of 2002. SET A GREAT PRECEDENT, 
VOTE KHALID ITUM FOR PRESIDENT!!! 


STEPHEN OH 


My name is Stephen Oh, and I am one of the 
candidates running for freshman class president. 
Having been here for a little over a month now, I 
realize some of the issues facing the Hopkins com- 
munity, such as shuttle services to the Harbor, or 
change machinesin thelaundry rooms. have seen 
how student council meetings are organized. In 
addition, I gained an understanding of topics and 
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CANDIDATE STATEMENTS 
problems brought forth to the council. 


JON PARKER 


[have attended a few high schools over the years. 
In that time a noticed the difference between a 
school with a working Student Council anda stag- 
nant council. lam proud of the school I am at and 
I would like to see it excel. A working Student 
Council can be key in this process. A working 
Student Council MUST beheaded bya competent, 
driven person. It is more important for the role be 
filled than it is to be filled by me. I am running 
because I know a council headed by myself can be 
a productive Student Council. 


SAKAR PUDASAINI 


Iam Sakar. I believe that it is my duty to lead the 


Class of 2002 to the utmost level of victory over the . 


ranks of the malicious opposition. I will not rest, 
until all needs are met. I] am Sakar. As president, I 
shall seek to satisfy the transportation needs, by 
initiating a shuttle that runs to the inner-harbor. I 
strongly believe this to be a necessity which can no 
longer be ignored! I am Sakar. To satiate gastro- 
nomical desires, I propose an array of ethnically 
diverse restaurants to supplement the current deli- 
cacies served in Levering Hall. I am Sakar. And I 
have spoken. 


VICE PRESIDENT 
ASH BATAVIA 


My name is Ashita Batavia (aka Ash). If elected 
Vice President, I will work toward achieving the 
following: 1. Shuttles to the Inner Harbor and 
White Marsh. 2. Reform meal equiv. 3. More social 
activities for freshmen. 4. Better movies at Shriver. 
As head social chair, it will be my responsibility to 
ensure a barrage of social activities available to the 
class of 2002. Hey, we might even make the 298th 
spot for the most fun school or rather lack of. So I 
encourage you to vote Ashita for Vice President. 
Let’s make it a good year. Remember, “Don’t Eat 
Pita, Vote for Ashita.” 


RACHEL GALLICO 


Hello! Hello! My name is Rachel (everyone calls 
me R) and I’m running for Vice President of the 
Class of 2002. Ok, so I’m not going to beat around 
the bush with cliché slogans and empty 
promises...here’s the deal: by definition the Vice 
President is responsible for the social life of his/her 
class. SO! Id like to hear what you've got to say 
about just how social your life has been thus far. 
I’ve got my own ideas, but it’s more important that 
you let me know what youre thinking. Vote for me 
and I'll show you a good time. R for VP (Jennings 
x5975) 


HARSH KUMAR 


Hello, the reasoning behind my running forvice- 
president is fairly simple, but important. It may 
seem cliché and all that, but the real reason I’m 
running is because I want the student body to have 
a bigger voice in what goes on. I was VP for my 
sophomore, junior, and senior year in high school, 
and that’s precisely what we did. But high school 
and college are two different bodies; the issues we 
have to deal with influence us much more,i.e., the 
common problems: shuttles, terrace food, inept 
TAs, and the beach, are things we deal with every- 
day, which makes the change much more impor- 
tant. Thank you. 


CHRISTINE LUI 


“Even if you don't give a phooey, Just remember 
my name is Christine Lui!” This bad rhyme can 


only suggest that I’m from New Jersey (Monmouth 
County). But even if I can't rhyme, I want to work 
towards two specific goals as Vice President of the 
Class of 2002: 1- Create more computer clusters 
that have both word processing and printing capa. 
bilities. 2- Develop a student co-op, or a student. 
run used book exchange so we can stop bein 

ripped-off by the bookstore. If youlike these ideas 
e-mail me at findme@innocent.com. And to hel 

realize these goals, vote Christine Lut for Vice Preg_ 


dent. 


ANUJ MITTAL 


Mittal...Anuj Mittal. Vice-presidential candj. 
date. Since arriving here four weeks ago, I haye 
tried to envelop myself in Hopkins society. I haye 
found as a whole that Hopkins has met my exper. 
tations, however, there is room for improvement, t 
is my resolve to remedy our deficiencies and im. 
prove life for the Hopkins student. From daily 
interactions, I have learned of the influence and 
efficiency of Student Council. It is through this 
connection with the student body I feel tasks can 
bemosteffectively accomplished. If elected, I prom. 
ise a whole-hearted effort to work for the benefit of 
the class of 2002. 


MARIOS MONOPOLIS 


Hi! My name is Mario and I want to be your vice 
president. Why should you vote for me? I’m orga- 
nized, dedicated, committed,and very hard-work- 
ing. I have three years past experience on student 
council, having held the offices of president and 
secretary. I have attended several workshops and 
leadership camps over the past three years. I know 
I’m qualified to handle our class’ social functions, 
Have questions or want to submit an activity idea? 
Call x5952 or email me at mario@jhu.edu. Just 
remember, vote Meticulous Audacious Reason- 
able Incisive Objective for freshman class vice presi- 
dent. 


MEREDITH PRICE 


If you love the food at Terrace, you don’t mind 
losing your meal equivalencies at 10 PM, younever 
wanted to hang out at the Beach, you have never 
gotten locked out of your room, or if you think 
$1.30 is a reasonable price to pay for a Snapple, 
then I may not be the right candidate for you. As 
the Vice-President of the Class of 02, I will address 
the problems with the meal plans and the beach, as 
well as advocate the replacement of room keys 
with code-locks. At the ballot, remember to vote 
Price for Vice. 


ERIN SADOWNIK 


My name is Erin Sadownik. I am running fot 
Vice President of the Class of 2002. This means! 
willbe in charge of the events planned for our class 
As president of my Junior and Senior Class Exect 
tive Committee, I have gained experience in plan- 
ning events for my class. I can bring many new 
ideas to the Class of 2002 Executive Committee. 
My plans include an inexpensive spring trip t0 | 
Cancun, intraclass sporting events, Ravens all 
Orioles Tickets, and cosponsoring events with lo- 
cal schools and organizations. | will push class 


community service Projects, which I feel are im 
portant. J 


DAVID YU 


Mall and Inner Har 
the AMRs; Extend 
ing; Increase AP/ int its: Relax the 
policing of Hopeohe ieee credits; Relax th 
trees; Make meal 
well because ’ma“take theinitiat; 
kind of guy, but, m 
strongly believe 
want, but to do 
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if there’sever anything I can do to help: 
davidyu@jhu.edu. Your friend, Dave Yu. 


SECRETARY/ 


TREASURER 
CHARBEL BARAKAT 


As Secretary / Treasurer for the Freshman Class, 
Tam ready to fulfill all duties of the office. With that 
in mind, I have prepared a few ideas that, as Secre- 
tary/Treasurer, I would fight with all my strength 
for: 1. Central J-Card Account, 2. Uniting Flex 
Dollars with Meal Equiv.,3. Extend hours of major 
Campus facilities, 4. Increased shuttle service, 5. To 
expand the awarding of AP credit. A vote for 
Charbel Barakat is a vote for responsibility. And, if 

you have any questions, comments, or just feel like 
chatting, feel free to give me a call at 516-3222. 
Thank you! 


'NRUPEN BHAVSAR 


Consistent class communication: Treasurer, Rep- 
resentative, and Committee Member in High 
School. Great Ideas: Make transition to college 
easier, Better ventilation in the Athletic Center, Lit 
Tennis Courts, Better Music Practice Rooms, In- 
crease Circulation of air in Hut, Longer Hours in 
the Library. Improve Social Life: Joint parties with 
other colleges, Bring in outside DJs, Better Musical 
Groups to Campus, New Entertainers. YOU DE- 

-SERVETHEBEST, YOU DESERVE NRUPEN FOR 
FRESHMAN CLASS SEC/TREAS: Hardworking, 
Responsible, Personable, Dedicated. MAKE 
FRESHMAN YEAR THE MOST MEMORABLE 
EVER. VOTE NRUPEN FOR FRESHMAN SEC- 
RETARY/TREASURER. 


SCOTT BURKHOLDER 


Carpe Diem! Seize the day! Student Council 
gives me an opportunity to do some of the things 
Tenjoy inlife. I have realized that there is no greater 
joy in life than bringing joy. Student Council is an 
excellent way to do this by improving the FOOD, 
the climate control of the facilities, and reaching 
other student needs. Along with smiles I hope to 
SHARE some of the talents I have to offer. As part 
of Student Council I will share my leadership abili- 
ties, organizational skills, my fun loving nature, 
and make Hopkins the best it can be for its people. 


OLIVIA ELEE 


Hello. My name is Olivia C. Elee. lam a mem- 
ber of the Class of 2002 at Johns Hopkins Uni- 
versity. I am writing to say that I am running for 
the office of Class Secretary/Treasurer. If elected 
as Class Secretary/Treasurer, I intend to fulfill 
the position to the best of my ability. I have had 
‘previous experience as an officer at my high 
‘school, Beaumont School for Girls. I feel that I 
am prepared to hold an office on Student Coun- 
‘cil at Johns Hopkins University and plan to help 
‘make a difference for the Freshman Class. Thank 
you. 


AASHISH MATHEJIA 


To have our class be successful we need expe- 
rienced and competent officers who are willing 
to work hard for our class. I believe I am perfect 

‘for the position of Secretary-Treasurer. I was 
‘treasurer of.my high school class two consecu- 
tive years and have participated in many activi- 
ties in and out of school. I can get my work, and 
usually other people’s work done if necessary. In 
‘short, lam more than qualified for this position 


and I hope you take this into consideration on 


election day. Just remember “Ash will take care 


of your Cash.” 
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EMILY PETERSEN 


Alright, everyone, here’s the deal. I'll make this 
short and sweet since it is amazing youre reading 
this among the many other statements. want to be 
your Secretary / Treasurer. I want to be involved in 
Student Council because I believe we have a great 
school here, and itis our responsibility to maintain 
the positives. Meanwhile, thereare also somethings 
that we can improve on, such as the beach policy, 
food, and dorm life just to name a few. We have a 
great class at a great school, and I would love to 
represent you! Let's have a great freshman year! 


REPRESENTATIVE 
SHOAIB AHMED 


Dear Fellow Freshman, I am a proud member of 
the coolest class ever enrolled at Hopkins, I am 
willing and eager to represent our interests more 
formally. At high school I achieved the status of 
Head Student Counselor and Sports House Repre- 
sentative. Cynical Voter:“T still don't see any reason 
to vote for you, Shobi.” Shobi: “Neither do I (yet).” 
You need to know what I want to do for you. I 
propose to strive for the approval of your Social 
Science AP credits, arrange shuttles to Towson/ 
Fells Point/Inner Harbor and work for increased 
food quality and longer meal equiv. Vote for better 
food and less work! 


RITA BAKHRU 


Iam running for class representative for several 
reasons. Among the items on my agenda are such 
varied items as improving Terrace Court, working 
as a school on community service projects, and 
voicing the students’ concerns about the no credit 
policy on English and History Advanced Place- 
ment exams. These are the main ideas that I hope 
to focus on this year if I am elected to Student 
Council because these are topics that concern many 
people. I would like to be the person that voices 
these concerns and makes a real positive differ- 
ence in your lives. 


ALAN BRALY 


My name is Alan Braly, and I am running for the 
position of Class of 2002 Representative. Briefly, I 
am qualified for two reasons. The first is my expe- 
rience in positions similar to this, both in high 
school and in my community. For example, I was 
on my high school Student Council for three years, 
and I served as president of my school’s National 
Honor Society. The second reason is my desire to 
serve and strengthen the Class of 2002. My job as 
a representative will be to turn your thoughts and 
ideas into reality as best as I can. 


SUZANNA BRICKMAN 


Hey JHU c/o 2002!! 'm Suzanna Brickman & I’m 
running for class rep. Well, we're here, after months of 
anticipation, acclimating to college life. Now it’s time 
for us, The Johns Hopkins University Class of 2002, to 
begin creating our legacy. Here’s what I stand for: how 
‘bout more places around campus accepting debit/ 
flex dollars? And what's up with the hard core rap we 
hear while dining in Terrace? And the food? Finally- 
the beach.I’m prepared to fightaggressively to restore 
a hang out place for Hopkins students. Royal Farms 
just doesn'tcutit! Basically, willmakethingshappen. 
So remember, vote Suzanna for class rep. 


PAMELA DOUGLAS 


Greetings!! My name is Pamela Douglas. Be- 
cause we have a new dean in the engineering de- 
partment, this year is unique and will set a prece- 
dent for others to follow. We can now blaze a trail 
for others to follow in the future. Some of my plans 
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as Class Rep. include: scheduling more contact 
between students and their advisors, introducing 
new food options into Megabytes and the cafeteria, 
improvement of cardiovascular equipment in the 
fitness rooms, getting longer hours in the library, 
creating an increased level of school spirit through 
community events, and continuing Freshman 
bonding like Playfair all year round. Have ideas or 
want something done? Just let me know. 


STEPHEN GOUTMAN 


My name is STEPHEN GOUTMAN and I want 
to be your REPRESENTATIVE for the Class of 
2002. My reasons are manifold, but they focus on 
making the Class of 2002 the best class ever in 
Hopkins history. My experience on committees 1n 
high school has made me qualified for Representa- 
tive. As your Rep, I want to reinstate the beach, fix 
the J-CARD and meal plan system, and make the 
quality of food better than ever. Please come speak 
to me with any problems or concerns- my door is 
always open. Remember: STEPHEN GOUTMAN 
for REPRESENTATIVE. I’m here for my fellow 
BLUEJAYS. 


PRIYA SARIN 


Hi! I’m running for Student Council Class Rep. I 
bring with me experience, assiduous work ethic, 
and sincerity of motive to represent you in Student 
Council. I wish to serve you, my fellow classmates, 
with one promise that, if elected, I will be YOUR 
VOICE in Student Council whether the issue is 
meal equivalency, the beach, or anything else that 
concerns you. One of my activities at Hopkins 
includes cheerleading.When we go out on the field, 
as cheerleaders, we ask the fans to support the 
Hopkins sports teams, today I ask you to support 
me in my candidacy. I sincerely assure you, that I 
will not disappoint you! 


MARINA SMELYANSKI 


Howdy to the Freshman class from Marina 
Smelyanski, your future representative. As repre- 
sentative, I will change life here at Hopkins from 
one of misery to one of heavenly joy. You don't like 
the meal plans, do you? We pay for the food and we 
had better get meals anytime we want during the 
week. How about that police harassment on the 
Beach? I will ensure that the patrols go away for- 
ever. Finally, the shuttle system will be extended to 
include stops in the Inner Harbor and Towson 
Mall. Mark my name on your ballot and we will 
both be winners. 


JEFFREY SHIU 


VOTE JEFFREY SHIU FOR CLASS REPRESEN- 
TATIVE: COMMUNICATION, LEADERSHIP, and 
VISION. There is something very important to me, 
The Class of 2002: Who we are now, and who we want 
to be. In this election, leaders will be elected who will 
represent and promote your ideas and your prin- 
ciples. We are diverse yes, but we all share one com- 
monality: Hopkins. It is not enough to sit back and 
watch passively as our class may, or may not, emerge 


into the greatest Hopkins has ever seen. Let me lead - 


and help make it the greatest there ever was. Thank 
you!!! 


MATTHEW TREZZA 


I'm running for Freshman Class Representative. 
Why vote for me? Because...”T” for “Trust” You can 
trust me to address your interests at the Student 
Council.“R” for“Responsibility’ | am responsible; as 
Class Treasurer and Chairman of the High School 
Planning Team, I worked extensively to get the job 
done well. “E” for “E-mail.” Contact me any time: 


mdt14@jhu.edu“Z” for“Zeal.” Responsive to all, I will — 
work zealously to fulfill the Class Representative’s — 


duties."Z”for“Damn,Ican’tfindanother‘Z’word*A” 


2002. 


~~ 


for“Assertive.”I will assertively represent the Class of _ 


v 
. 


f uf * it 
‘, ‘ 
wae) ae 
a4” 4.4 Ae a 


B4 


THE JOHNS Hopkins News-LeETTER 


OcToBER 15, 1998 





FEATURES 





BY CINDY CHANG 


THE JoHNS Hopkins News-LeETTER 


It’s Sunday morning — the sky is 
blue, the air is crisp and there’s a 
breeze whisking brightly colored au- 
tumn leaves off the ground. Every- 
thing tells you to stay out of D-level, 





but — gasp! — not study? What else 
could a passionate Hopkins student 
like you do? 

Here’s a suggestion from a pas- 
sionate procrastinator: Go to the 
Farmer’s Market. The Sunday morn- 
ing farmer’s market is one of 
Baltimore’s long-standing traditions. 





Every year, from the first of June until 
Christmas, family-owned businesses 
come from around the Marylandarea 
(some all the way down from Penn- 
sylvania) to sell their goods. 

Many come with truckloads of 
fresh greens, fruits and vegetables, 
piling into a parking lot under the 
Jones Falls Expressway (I-83, 
just off the Guilford Avenue 
exit). Others come with 
more unusual goods. Gour- 
met biscuits for dogsare sold 
ata booth marked “Dog Bak- 
ery,” and at another table a 
sign proudly announces 
hand-made jewelry — made 
out of bird droppings. 

Then there are the spe- 
cialty booths, each with their 
own particular gimmicks, 
The mushroom table inter- 
ested me the most, partly be- 
cause I love mushrooms, and 
partly because I was sur- 
prised at what I saw. Last 
Sunday I realized that my 
love ofmushrooms has here- 
tofore been shamefully lim- 
ited. 

On Sunday, I metashock- 
ing variety of mushrooms 
that would never make it 
onto a Papa John’s pizza: 
Tiny oysters, frilly chanter- 
elles and of course, gargan- 
tuan grilled portabellos that 
could serveas entrees in their 
own right. There was one 
table that, along with jars of 
honey, sold honey “straws” 
and candy drops. Several 
tables carried buckets and 
buckets of apples, where I 
found out that Takana is an 
early-season version of Fuji, 
my favorite apple. There 


fee bars, fish for sale and live 
crabs — all with their par- 
ticular place at the market. 
And, ofcourse, there were 
the people. Most vendors 
came from family-owned 
businesses, which lent the 
transactions and conversa- 
tions a casual flavor, al- 
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Here, a man patiently tests every piece of produce at the Farmer's Market, 


hoping to pick up that one perfect ear of corn. 


though some people were 
more professional in their 
service. Since the Market gets 


busy even before it officially | 





Maybe the homemade Slip‘n’ Slide 
wasnt such a good idea after all... 


was bored out of my mind this 
weekend. I didn’thave anywhere 
to go, so I was stuck in Balti- 
more on a deserted campus. 

All that solitude got me thinking. 
If only I had something to keep me 
amused all the time then this week- 
end would have been great. I would 
have had so much time to enjoy it. 

What I concluded is that there 
aren’t any really good toys for college 
kids. Computers and stereos are nice, 
but they don’t compare with the toys 
Thad as a kid. 

I admit it: I want my childhood 
toys back. 

I miss all the toys I had when I was 
little. Remember Transformers? They 
were great. I’m not talking about all 
those cheap rip-offs, either, such as 
Gobots. I mean the real thing that you 
could see on TV in cartoons. How 
could you beat getting two entirely 
different toys in one? 

And then they came out with the 
battery-powered ones that had lights 
and made sounds. Itwas pure heaven. 

My favorites when Iwas really young 
were Tonka trucks and Hot Wheels. 
We had Tonka when it was real. They 
were metal trucks that could do some 
serious damage when you scrambled 
around in circles and, inevitably, 
smashed them into walls. Today 
they’re made out of plastic. It’s just 
not the same. 

Hot Wheels were great, too. When 
Iwas growing up, we had mostly wood 
floors in our house — including in 
my room. That made a perfect racing 
track for Hot Wheels. 

I would rev up the cars with all the 
strength Ihadand push them across the 
room to see which car won. I wasalways 
partial to one blue car I had. It was the 
coolest. I always wanted it to win be- 
cause blue was my favorite color. And, 
somehow, it always did win. 

As I grew up, though, I started to 
get into toys for bigger kids. Two of 
the best were GI Joe and He-Man. GI 
Joe was always special because there 
were billions of toys in the series. I 
could save my allowance for an entire 
year and still only have a few of the 
vast array available. 

One summer, I saved up myallow- 





TOMGUTTING 
FROM THE GUTT 


ances for what seemed like nine years 
and madea major GI Joeinvestment. It 
was some kind of white camouflaged, 
all-terrain winter vehicle. Itcostan arm 
and a leg, and it was the coolest. 

Of course, I managed to break it 
within a few weeks, but it was the 
greatest toy ever for that time. 

He-Man toys never broke on me. I 
was a He-Man nut. Of course, as a 
little kid, I was scared of getting coo- 
ties. So didn’t even consider having a 
She-ra toy. 

I got the Castle of Grayskull for my 
birthday and had various He-Man 
swords so my friends and I could fight 
with each other. 

We would set up elaborate sword 
fights in my back yard. The Castle of 
Grayskull sat on my back porch for 
inspiration as we held tournaments. 

For years I was bombarded with 
Slip and Slide commercials, so, natu- 
rally, I was under the impression that 
it was the most wonderful thing of all 
time. After all, Slip and Slide could 
make you skid across the ground like 
you were a major league baseball 
player. It was so cool. 

My parents had strange doubts 
about this fabulous toy. They said 
they doubted whether it would actu- 
ally work, but I suspect they were 
worried that it was dangerous. In any 
case, they wouldn’t buy one for my 
brother and me. 

But that was okay because my 


brother was a smart kid. He impro- 
vised. 

Onehot summer day after my par- 
ents had bought some large appli- 
ance, my brother collapsed the box. 
We dragged it out to the front yard 
and turned on the hose, blanketing it 
in water. 

If we couldn’t have a real Slip and 
Slide, we were going to make our own. 

I was skeptical for a little while. The 
cardboard didn’t glisten in the sun like 
Slip and Slide did in the commercials. 
Andtherewerea few ofthosebig staples 
sticking out of it. My brother assured 
me it would work as well — no, even 
better — than the real thing. He would 
even let me take the first run on the 
family Slip and Slide. 

I was flattered. So I measured offa 
good runway and took off like a de- 
mon towards the soggy cardboard. 

Just before the homemade Slip and 
Slide, [jumped and belly flopped onto 
the cardboard. I actually did slide 
across the sloppy surface, scraping 
one of mylegs ona protruding staple. 

That was the lone test on the card- 
board. My one slide had thoroughly 
GRIER PTI TSEC EID 


After all, Slip and Slide 
could make you skid 
across the ground like 
you were a major 
league baseball player. 
Itwassocool. 





ripped it apart. But, for those six sec- 
onds, itwas the greatest thing on earth 
to me. 

There were so many great toys 
while we grewup. Pound puppies (ad- 


mit it —youhad one, everybody did). 


You had to love Garbage Pail Kids, 
too, because it made your teachers so 
upset to see them. 

I don’t really have time to talk 
about them, though. I really need to 
go write a short story for IFP on my 
Etch-a-Sketch. 


were the flower booths, cof- , 
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Indulging in the Farmer’s Market experience 












These people can’t get enough of the fresh produce at the Farmers’ Market on 32nd Street in Greenmount. 


opens at 8 a.m., there isn’t excessive 
room for relaxed chitchat, but defi- 
nitely more than what you get check- 
ing out at Superfresh. Meanwhile, for 
once, a representative slice of 
Baltimore’s population mills around 
the market, browsing, buying, selling 
— together. 

All of which leads me to my con- 
clusion: A trip to the Farmer’s Mar- 
ketisalotmore than just seeing what's 
on sale. It’s an entire experience. It’s 
indulging in a bunch of just-picked 
flowers that promise to wilt in a few 
days, wondering why the line for 


beansacross the way is always so long, 
and then getting in line yourself. 

It’s making a point to stop at the 
same baker’s table every week, partly 
for the delicious bread (they sell large 
loaves of thick, crusty bread — I love 
sourdough and sun-dried tomato), 
but mostly because the sellers shout 
to one another in rapid French and 
then thank you with a thick French 
accent and a warm smile. 

It’s escaping the Hut for a while to 
walk around on a Sunday morning 
with a crowd of Baltimorean families, 
sidestepping baby strollers and run- 
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ning children. It’s boycotting Terrace 
and Levering to examine piles of or-_, 
ange and yellow bell peppers, butter- 
nut squash and sweet potatoes, sam- C 
pling meat-stuffed turnovers and . 
spicy apple cider on the way. 

It’s leaving the Hopkins enclave , 
and seeing what the rest of Baltimore , 
is like on Sunday morning. 

So when you wake up on a gor- 
geous Sunday morning and need an, 
excuse to procrastinate, take thetime . 
out to visit the Farmer’s Market. 
You'll be glad you found a better way 
to spend your time. 





BY BROOKE LAYNE HARDISON 
Tue JoHns Hopkins News-LetTeR 


As freshmen, orientation thrust us 
into our college experience and taught 
us to love it. Disorientation now tries 
to wrap up those memories and pre- 
pare seniors for the world ahead. 

Organized by the Senior Class in 
conjunction with the Career Planning 
and Development Center, Disorien- 
tation ‘98 has already had several ca- 
reer planning seminars which cov- 
ered everything from writing a resume 
to proper dining etiquette, as well as 
senior nights at PJ’s Pub and E-Level, 
a barbecue and a Twilight Cruise 
reminiscent of the Midnight Cruise, 
all under the theme “These years will 
not be forgotten.” 

For many seniors, Disorientation 
is about socializing. “It’s a good op- 
portunity for students of the senior 
class to start off their senior year by 
reliving memories of freshman year,” 
says Lauren DeFalco. 

“Senior Disorientation is an expe- 
rience I’ll remember long after my 
Hopkins career is over,” added Raja 
Khanna. 

Seniors’ favorite activity by far was 
the Twilight Cruise. “It was beautiful. 
The harbor, the scenery, the whole 
class together...” said Grace Lee, one 
of Disorientation’s organizers. 

“We had about 200 people. Ev- 
eryone had a really good time. It 
will definitely not be forgotten,” said 
Sonal Agarwal, senior class presi- 
dent. 

Whenasked about Disorientation, 
many seniors applauded the hard 
work of the senior class officers. 
“Sonal and Grace did a good job and 
deserve a lot of credit,” commented 
Harpriye Juneja, senior class repre- 
sentative. 

“Kudos to our class officers!” 
Monica Thomas said. “It was impres- 
sive to see such a good turnout. Mad 
props to Sonal,” added Dina 
Thakarar. 

Usually Disorientation only lasts 
for one week, but this year, since it’s 
being run by the senior class instead 
of the usual committee chairs, Dis- 
orientation will continue to have 
events throughout the semester. “It 
made it a lot different. It was Sonal’s 
ideato make itasemester-longevent,” 
explained Juneja. 

The next Disorientation event will 
be a children’s book drive after 
Thanksgiving break. Disorientation 
organizers ask that all seniors bring 
some of their favorite old books to 
donate. Donations can be dropped 
off in the Student Council office in 
Merryman Hall. 

Disorientation will also be spon- 
soring a faculty/student reception in 
an effort to allow students and pro- 





fessors to socialize outside the class- 
room. The date and time of the re- 
ception have not yet been an- 
nounced. 

Seniors, as you prepare your ap- 
plications, interviews and all those 
things that get you ready to face life 
after Hopkins, take time out to par- 
ticipate in Disorientation and other 


Senior class gets disoriented 


Disorientation events bring senior class members together 


senior class events and take advan- 
tage of these last opportunities to cre- 
ate college memories that will last for- 
ever. 

In the words of Midnight Oil: 
“The hardest years, the wildest | 
years, the desperate and divided | 
years. These will not be forgotten 
years.” 


FILE PHOTO 


Senior class president Sonal Agarwal, one 
F of Disorientation’s organiz- 
ers, hopes her classmates will continue to attend Dibstentation Te 
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Embarrassed? Look the other way 


Dinner and a show 


NICHI BEI KAl RESTAURANT 


(410)321-7090 
1524 York Road 


Type: Japanese Steak House and Sushi Bar 
Transportation: Cab 
Prices: Hibachi Dinner $12.95-$28.95 


BY JESSICA LIBERTINI 
THE JOHNS Hopkins News-Letter 


The traditional date has always 
been “dinner and a show.” It goes 
something like this: The guy picks up 
the girl. They go to eat. Then they go 
to watch a Monster Truck Rally, a 
tractor pull, an action beat ‘em up 
movie or, on rare special occasions, a 
large woman wearing horns shriek- 
ing something about a barber named 
Figaro. Obviously, not everyone’s in- 
terpretation of entertainment is the 
same. 

But what if there 
was some way to in- 
corporate the show 
into the dinner? No, 
this is not about a 
dinner theatre, but 
rather about a din- 
ner production 
starting with piles of 
raw fresh meat and 
vegetables and end- 
ing with satisfied bel- 
lies. 

At the 29-year- 
old Nichi Bei Kai 
Restaurant, located 
just north of 
Towson, you will 
find this fun and ex- 
citing combination 
ofdinnerandashow. 

After ordering 
your meal, a skilled 
chef emerges with 
whatever _ steaks, 
chicken breasts, lob- 


mal Bee 





companion ordered. 

The fire is lit, and the table in front 
of you becomes a hibachi grill. Your 
chef begins his show by quickly and 
masterfully slicing and dicing a large 
pile of vegetables. Then flames leap 
up from the table as he begins to pre- 
pare your meat. 

To further whet your appetite, the 
hostess brings around cups of onion 
soup ala Japanese and bowls of Nichi 
Bei Kai salad. If the soup and salad 
are not enough to hold off your ap- 
petite, you can order one of the 
many tempting appetizers, such as 


tempura, lightly battered fried 


shrimp, for $8.25 or gyoza, shrimp | 


dumplings, for $4.75. Once your 
meal is ready, the cook artfully and 
accurately tosses the pieces of your 
steak and vegetables into the air and 
onto your plate. Then the feast offi- 
cially begins. 

The Nichi Bei Kai Restaurant has 
a wide clientele range. While most 
of the lunch crowd is made up of 
business people, the dinner attracts 
families and couples alike. 

“We love it here. The food is 
good, and it is so much fun to 
watch,” says Mrs. Kouaides of the 
Kouaides family, with whom | 
shared a table. Nichi Bei Kai also 


attracts some of Baltimore’s sports | 
stars, such as the Ravens’ Calvin | 


Williams and Matt Stover and their 
wives. 

Although the food tastes excellent 
enough to bring in the famous, most 
people do not finish their meals as the 
portionsare very generous. After ask- 
ing for a doggy-bag, you should ask 
for a cup of sherbert to cleanse the 
palate. 

That will bring you to the end of 
your traditional date with a new 
twist. So call that special someone 
and ask him or her out to “dinner 
and a show.” 
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Nichi Bei Kai often attracts customers such as the Ravens’ Calvin Williams, at far left. 


2nd Annual 


Fall 
Homewood 





Thursday, October 22, 1998 
10:00 am- 4:00 pm 
Levering Hall 


www.jhu.edu/~careers/dev/fairs.html 


Sponsored by the Office of Career Planning and Development 
Johns Hopkins University « 410-516-8056 « career@jhu.edu 
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Young's true confessions (You know you've done it too!) 


et’s say I’m walking along 

campus, and I spot the guy 

of my dreams all the way 

across the quad. Not to say 

I’ve done this, but I prob- 
ably wouldn’t continue looking for- 
ward, as if I had noticed him, because 
how awkward is that — to see him 
walking towards you, but to be too far 
to wave? Because after you wave what 
are you gonna do for the remaining 
seventy steps? 

So I'd probably look down, as if 
the concrete commanded my atten- 
tion, and thenas he neared I'd prob- 
ably get really nervous after the 69 
last steps I took in false contempla- 
tion. And then, right as I pass him, 
I'd probably start leafing through 
my folder as if labsolutely HAD to 


And let’s just say | 
walked into this bench 
and tripped forward, 

| dropping all my books 

onto it. Not like I've 

done this, but .. 





find something, because after mak- 
| ing a huge deal of the whole en- 
| counter in my head, how could I 
actually say hi? Have you ever done 
this? 
|  Orlet’ssay I’m walking along cam- 
| pus and my ankle twists, and in the 
middle of the upper quad I trip. Not 
| to say that I’ve done this, but ifI were 
| to trip, the first thing I’d do would be 
| tolookaroundand see who saw. Even 
before checking to see if all my limbs 
| were intact, I'd scramble to my feet, 
| look around and then pick up my 
books. Have you ever done this? 
|  Orlet’s say ’m walking along, not 
| really staring at anyone in particular, 
| when the person walking towards me 
begins waving. And let’s say I had 
never before in my life met this per- 
son. But she’s frantically waving and 
| what am I supposed to do, just walk 
| stoically by? 
So let’s say I wave back. It turns 
out she was waving to the person be- 
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hind me, and what would I do? Not 
like I’ve done this, but first ’'d hang 
my head, and then I’dlook around to 
see who saw. Have you ever done 
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this? 

Or take Backstreet Boys. Let’s say 
I was the kind of person to publicly 
denounce them as the most untal- 
ented, teeny-bopper-y, nineties ver- 
sion of New Kids on the Block group 
around today. And let’s just say that 
in private, like in my car where not 
even neighbors can overhear me, I 
start singing “I don’t care who you 
are, where you’re from, what you did, 
as long as you love me.” Not like I’ve 
done this, and not like ve memo- 
rized the lyrics, but have you ever 
done this? 

Or let’s say I’m in the car, on 
Charles Street, atared light. The black 
Honda behind me looks just like my 
friend’s, and the guy wearing a cap 
inside the car also looks just like my 
friend. So I wave enthusiastically 
through the mirror, and he doesn’t 
wave back. I look at his license and 
behold, it’s not my friend’s Honda. 
But I’m at a red and can’t zoom 
away, so what would I do? Not like 
I’ve ever done this, but I'd probably 
sink down in my seat and wait for 
my face to cool. Have you ever done 
this? 


by Tony Kushner 


Part | 
Millennium Approaches 
September 10 — November 1 


Part i] 
Perestroika 
September 24 — November 8 





Employers who will be participating in the Homewood Job Fair: 


Medtronic, Inc. 
Memorial Sloan-Kettering Cancer 


Center 


Michael Baker Corporation 


Microsoft 


Mitretek Systems 
National Security Agency 


NationsBank 


Northrop Grumman 

Office of Naval Intelligence 
Northwestern Mutual/Baird 
Olde Discount Corporation 
PMC-Sierra, Inc. 

Preakness Celebration, Inc. 


Prudential 


RWD Technologies, Inc. 

Sapient Corporation 

SAS Institute Inc. 

ScienceApplications International Corp 


SCT Corp. 


Systems Planning and Analysis, Inc. 
T.Rowe Price Associates 
Teach For America 


Technology Service Corporation 


Tigris 


Trilogy Software 

TRW Systems & Information 
Technology Group 

Tyco International | 

United States Marine Corps Officer 
DelECUDT asi tal ee ae 

US Patent and Trademark Office 

US Peace Corps 3 

VA Maryland Health Care System 

Whitman, Requardt & Associates, LLP | 





Maybe you get the point by now, 
but just one more. 

Let’s say I was walking from 
Gilman to the MSE. Let’s say I was 
also intensely reading over a paper I 
had just written in the past two hours, 
spell-checking at that futile hour be- 
fore turning it in. 

And let’s say I was so absorbed in 
my paper that I didn’t really notice 
my steps teetering to the left, onto 


Baas SAL LTS NS 


.. Let's just say that in 
private, like in my car 
where not even 
neighbors can 
overhear me,| start 


SINGING ... 


the lawn, straight towards the bench 
in front of Mergenthaler and 
Remsen. 

Andlet’s just say I walked into this 
bench and tripped forward, drop- 
ping all my books onto it. Not like 
I’ve done this, but if a group of 
people lounging along the bench 
were to notice, what would I do? 
Probably drop my head and wish 
the ground would swallow me 
whole. 

‘Not like ’'ve EVER done ANY of 
this, but isn’t it funny, the things we 
do? 





Performed on alternating 
weekends 

Two-time Tony Award 
winner for Best Play 
Pulitzer Prize for Drama 
Student Season 
Subscription only $20 





3600 Clipper Mill Rd. Balto., MD 21211 410-243-5237 AXIS TuHeatre 
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BY EDWARD WIPPER 
THE JoHNs Hopkins News-Letter 


With the foray of new country 
Stars emerging around the industry, 
RCA seems to be the number two 
major record label (behind Sony 
Music) testing the 
waters on new talent. 
Kenny Chesney, on 
his third album seems 
tohave solidly broken 
in to the business with 
this new contribu- 
tion, I Will Stand. 

When Ken 
Mellons started his 
short-lived career 
opening for Billy Ray 
Cyrus, I remember 
the autograph line 
commenting on his 
particular likeness to 
the late Keith Whit- 
ley. Clearly, a singer BNA Records 
must have his own 
style, a characteristic lacking in 
Mellons. However, it must be a style 
that will appeal to the country music 
world. A quick glance at Chesney’s 
song selection should immediately 
scream George Strait. Chesney both 





KENNY CHESNEY/ 


—___ARTS&ENTERTAINMENT 
Thank goodness for those country boys 


selecting and writing songs with the 
composers that have written George 
Strait’s greatest hits can only bode 
well for the young singer. Dean 
Dillon, for example, who writes “The 
Chance” on Chesney’s album a well- 
crafted ballad delivered confidently 
by Chesney 
and __ the 
catchy “She 
Always 
Says it 
First” (co- 
written 
with 
Chesney) 
also wrote 
George 
Strait’s 
trademark 
SvO se 1G 
7 Ocean 
Front Prop- 
erty” (also 
co-written 
with Royce 
Porter) and “The Chair” and as well 
as “If Know Me” and “Nobody inhis 
Right Mind Would’ve Left Her,” both 
Number #1 songs. 

This style is also evident in a song 
written by Chesney and other Geroge 











Strait writers Buddy Brock and 
Donny Kees. “You Win, I Win, We 
Lose” and extremely smart song with 
a captivating sound should immedi- 
ately remind everyone of “Easy Come 
Easy Go”, the title cut from Strait’s 
1993 album. Like the majority of the 
CD the song rolls off the tongue and 
is easy on the ears despite it’s distinc- 
tively traditional style. 

However, as is usually the case, 
Chesney’s own style put him on the 
map. Hissignature song “That’s Why 
I’m Here” dealing with a recovering 
alcoholic captures the emotions of 
family crisis as well as epitomizes the 
attraction to this genre of music..its 
ability to reach and touch its audi- 
ence. Equally moving is the Keith 
Whitley-esque “When I Close My 
Eyes,” the heart wrenching serenade 
that was Chesney’s first noticeable 
song before the bland “She’s Got It 
All” which was no more than the gar- 
den variety break-in song. 

The remainder of the songs sim- 
ply serve as further evidence that 
Chesney wishes to remain in the tra- 
ditional camp. While conservative 
they are not boring album filler “She 
Gets That Way” parallels John 


Anderson’s “Straight Tequila Night” 





Two brides, four babes, a biter 
and an Old Dirty Bastard 


Lee Ashendorf 
waxes poetic on 
Chucky’s new 
movie, Courtney 
Cox the Spice 
Rack, Marv Albert 
and ODB 


ey, good news every- 

one, Bride of Chucky 

opens this Friday. You 

knowwhatthat means: 

Yes, you can all go for 
anice drive instead ofhitting the the- 
aters this weekend. 

Or, maybe you should see Antz 
instead. It’s supposed to be good, and 
as my Floridian friend Josh says, 
“Christopher Walken’s voice should 
be everywhere, all the time.” He’s 
probably right. 

In the absence of Puffy news, it 
looks like Ol Dirty Bastard is taking 
his place inan almost-weekly appear- 
ance in this column. Seems the old 
bastard, who last month was accused 
of threatening to kill a few House of 
Blues security guards, was ticketed 
for driving without a license, and his 
car,a Lincoln Navigator (Iknow, who 
cares?), was impounded. Wow, I used 
LLL LE DEE LEE ITT TN EB, 


Yeah, sure, the Spice 
Girls came onto me 
too. I'm even carrying 
their baby. Can | write 
a book too? 


to think he was just a loser, but now 
he’s making good stories for my col- 
umn, so | take it all back. 

Hey, Marv Albert hasbeen cleared. 
Was it really only a year ago that he 
finally pleaded guilty and ended the 
media onslaught that was his trial? 





LEEASHENDORF 
Bits & Pieces 


After his plea, the judge said that the 
assault and battery charges would be 
dismissed if he got counseling and 
stayed out of trouble for a year. And 
by golly, he did, so the saga is finally 
over. Now we can move on to more 
pressing issues, like the Spice Girls. 

Speaking of the Spice Girls (and 
convenient lead-ins), Paul Attridge, 
a former driver for the She-Ra 
wannabes, failed to convince a judge 
to lift the gag order preventing him 
from writing a book with his story on 
the Spice Girls. He says that he wants 
to tell the story of why Ginger Spice 
really left and all about how the girls 
came onto him while he was on the 
job. Uh-huh. Yeah, sure, they came 
onto me too. I’m even carrying their 
baby. Can I write a book too? 

So the only worthwhile Friends 
chick, Courtney Cox, is now engaged 
to David Arquette, who was not-so- 
coincidentally her Scream love inter- 
est. She was cuter in her Family Ties 
days, but I guess a good ten to fifteen 
years does that to a girl. No date has 
been set for the wedding. 

Walter Cronkite was sent to the 
hospital for a brief illness, and is now 
doing just fine and is athome. So you 
ask me: why the h-e-double-hockey- 
sticks doI care? The answer, ofcourse, 
is that celebrities don’t deserve pri- 
vacy. It wasn’t news when a friend of 
mine wound up in the hospital last 
year because of an exploding micro- 
wave, but it’s news whenever a celeb- 
rity coughs. That’s the downside of 
celebrity status, kids. Sorry, just a 
sidebar commentary from your 
friendly neighborhood columnist. 

[hope nobody here expected to go 
a full week without hearing anything 
about Monica Lewinsky. The 
president’s little whore has report- 
edly been offered $3 million for a 
book-and-TV-movie deal by Rupert 
Murdoch, who runs both Foxand the 
HarperCollins publishing company. 
Sounds like some oral hijinks got her 
pretty well set for her life. Now she 


can afford to charge less to her cus- 
tomers. 

In book news, As Time Goes By: A 
Novel of Casablanca has hit the 
shelves. It’s a combination prequel 
and sequel to the best movie ever 
made and is a stupid waste of time. 
Well, [guess I shouldn’tsay that with- 
out reading it, but if nobody’s ever 
been dumb enough to try to ruin the 
magic of the movie by coming out 
with a film sequel, why on Earth 
would someone do it with a novel? 
It’s written by a Boston University 
professor, Michael Walsh, who says 
that even though he tied up some 


loose ends that the movie left a mys- | 


Our resident 


tery, he also leaves some loose ends 
of his own. I’m personally going to 
stick with the mystique that the movie 
provides, thank you very much. 

Good news to everyone who likes 
recycled ideas that never work but 
are constantly re-used anyway: Fox 
and Aaron Spelling are planning for 
the departure of Beverly Hills, 90210 
after this season by (ready for this?) 
considering the possibility of a “new 
generation” of 90210 kids. It didn’t 
work for Saved By the Bell, why should 
90210 be any different? 

Heaven help us all, Jewel’s com- 
ing out with another book. She was 
just signed on by her publisher, 
Murdoch’s Harper Collins, to put to- 
gether a scrapbook-type book, after 
the success of her poetry book, A 
Night Without Armor. I skimmed the 
first one, it’s really not that good. In 
better news, her second album is due 
out November 17. 

Speaking ofalbum releases (I’ve got 
this lead-in thing down to a science), 
next Tuesday Aerosmith releases a 2- 
CD live album called A Little South of 
Sanity. Also on the shelves will bea live 
CD fromthe Mighty Mighty Bosstones, 
and albums from Beck, The Jon Spen- 
cer Blues Explosion, Black Sabbath 
(with Ozzy Osborne, oh boy), B.B. 
King, Jonny Lang, Johnny Mathis, Reel 
Big Fish, and VanillaIce. And theweird 
release of the week (not Vanilla Ice?); 
The Royal Philharmonic releasesa CD 
entitled Material Girl: The Royal Phil- 
harmonic Plays the Music of Madonna. 
I’m there. 


Filmed in Baltimore (really!) 


CONTINUED FROM PAGE B1 


which, by the way, was not filmed in 
Baltimore). 

The Accidental Tourist. Direc- 
tors, shmirectors. Every town has 
its aspiring film students. But does 

every town have a bestselling nov- 
elist? Baltimore’s own Anne Tyler 
may not be as ubiquitous as John 
Waters or the giant Homicide 
trucks, but she is just as famous in 
the literary world as John Waters is 
in Hollywood. And Tyler deftly cre- 
ates Baltimore-based stories that 
don’t involve cross-dressers or mur- 
der. This movie, based on Anne 
Tyler’s novel of the same name, is 
about a man who falls for a dog 
groomer (arole that garnered Geena 
_ “Where is she now?” Davis an Os- 


oe 
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car). The movie was shot in Balti- 
more, and Davis’s dog groomer’s 
shop was located in the building 
that now houses Video Americain. 
Wait, before you get all excited and 
rush down St. Paul Street to our 
local videory, it’s the Cold Spring 
Avenue Video Americain. Sorry. 
True Lies. Don’t ask me which 
parts, but a few scenes of this Ah- 
nuld juggernaut were filmed in 
Charm City. Even though we 
couldn’t get Mr. Universe for the 
Planet Hollywood opening, it’s nice 
to know that Arnold stopped by to 
film this little picture. I’m sure that 
we only got a few unimportant 
scenes, but I still wish that the 
bridge-blowing-up sequence had 
been filmed on Interstate 695’s 
Francis Scott Key Bridge in South 


Baltimore (especially during rush 
hour). 

Washington Square. Sure, it’s 
supposed to be set in New York City. 
Sure, no one outside of Baltimore 
would know (or care) that almost 
every single scene in this Henry 
James adaptation was filmed in the 
historic Mount Vernon District 
(you know, by the huge Washing- 
ton Monument). Sure, most 
Baltimoreans don’t even care that 
it was filmed here. But you 
Peabody students should. Watch 
this movie for about an hour and 
.. what is this? The George 
Peabody Library? Yeah, sure, so 
it’s supposed to be a scene set in 
Paris. But to see one of Hopkins’s 
own landmarks on the silver 
screen .,. oooh la la, 


while “Steamy Windows” could eas- 
ily be your run-of-the-mill Joe Diffie 
song — upbeat, bright, steamy, and 
corny. “Lonely Needin’ Lovin” also 
makes its mark as the medium paced 
clever ditty with wit and a unique 
passion dealing with a woman want- 
ing to find the right man and the 
coworker who empathizes with her 
and wants her at the sametime. 

Finally, the trio of Kenny Chesney, 
Tracy Lawrence and the icon George 
Jones provides a perfect picture of 
the path chosen by Kenny Chesney. 
By meshing the best of traditional, 
old and new, with his contemporary 
subject matter, Chesney should con- 
tinue to prosper finding success in 
his strong singing personality and 
quality material. 


What is said about artists chang- 
ing record labels is also true about 
lead singers who leave their groups. 
It is the beginning of the end. So it 
was when Larry Stewart abandoned 
Restless Heart fora solo career. It was 
a death sentence for his career an d 
Restless Heart fared only marginally 
better. Their strengths resided in a 
strong lead singer backed by a band 
specializing in soothing harmony ear- 
catching rhythm. 

What makes that temporary part- 
ing such a setback is the regression 
that took place within the band’s 
musical growth. Never traditional 
country, the band relied on its song 
content and not its style to keep its 
integrity within the industry. De- 
spite this unorthodox persona, Rest- 
less Heart continued to improve and 
growreleasing better album after bet- 


| ter album. This Greatest Hits album 





| presents a highly representative his- 


tory of the group. 


Of course, the first two releases 
chronologically on this compilation 
showthe conservative and somewhat 
bland approach with which Restless 
Heart broke in to the business. While 
they selected appropriate music — 
songs with strong choruses to com- 
pliment their harmony — signature 
songs only cam with their next al- 
bum Wheels whichis wellrepresented 
on their Greatest Hits. “That Rock 
Won’t Roll” and “Why Does it Have 
to be Wrong or Right” decisively 
show Restless Heart’s catchy rhythm 
and listenable s tyle. “I'll Still Be Lov- 
ing You” proved to the country mu- 
sic world that they could compete in 
the love song business without twang 


becomea hallmark of their latest con- 
tribution with Larry Stewart in com- 
mand. 

By far, they reached their acme with 
Fast Movin’ Train. The title cut from 
the CD is probably one of the mogt 
well-written songs in country music, 
“Tonight I saw red red rose in the 
yellow moon/ shining ona silhouette 
lyingin the shadows of my bedroom, 
I knew it when we made love and | 
couldn’t quit calling her name/ that 
I’d been hit by another Fast Movin’ 
Train.” The follow-up “Dancy’s 
Dream,” equally captivating and de- 
livered just as well, should have set up 
Restless Heart for a long prosperous 
career. 

















‘ i However 
ans fa with the depar- 
emotional ture of Larry 
strength. Stewart, Rest- 
The Big less Heart be- 
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a Small % mony and no 
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ticularly, “The Bluest Eyes in Texas” 
haunt the listener as the eyes aunted 
the singer. “Big Dreams in a Small 
Town,” the title cut rounded out the 
hits on this record and helped with 
this album’s other function — to 
ground Restless Heart within the 
genre. Their manipulation of meta- 
phor and simile and effective per- 
sonification in their delivery would 


the par of Fast Movin’ Train, they 
still show embers of the old Restless 
Heart. Perhaps with some time back 
on the country music scene Restless 
Heart can recover from its musical 
sickness. This Greatest Hits album 
will help in reorienting new and old 
listen ers with Restless Heart and will 
hopefully bring a quality band back 
to the RCA label. 





Concert Artists of Baltimore 
put on one good show 


music lover talks 
about g little- 
known Baltimore 
treasure. 


ast Saturday night, the Con- 
cert Artists of Baltimore 
drewa formidable audience 
or their season opener at 
The College of Notre 
Dame’s LeClerc Hall. Led by maestro 
Edward Polochick, the Concert Art- 
ists hold a significant position in the 
classical music scene in Baltimore. 
Combining chamber music, a true 
chamber orchestra and a choir, the 
ensemble’s diversity gives it an edge 
in appealing to all types of music lov- 
ers. Inaddition to supplying the com- 
munity with programs that examine 
intellectual trends and social relation- 
ships, (an accessible, stimulating op- 
tion to the Baltimore Symphony 
Orchestra’s more standard form of 
concert), the Concert Artists draw a 
seemingly interested, NPR-listening, 
more collegiate class of audience. 
The brainchild of Polochick, a 
noted choral and orchestral conduc- 
tor with positions at the Baltimore 
Symphony Chorus, Lincoln Sym- 
phony and the Peabody Conserva- 


_ tory, this season’s repertoire is de- 


voted, in part, to a celebration of the 
music and impact of Felix 
Mendelsohnn. Saturday’s program, 
entitled “The Romantic Choral 
Sound,” which was, incidentally, as 
varied an orchestrated program as 
one can get, featured seven acappella 
romantic choral songs that sand- 
wiched a rare work for string orches- 
tra by Niels Gade (a contemporary of 
Mendelsohnn). The second half was 
comprised of three short excerpts 
from the Incidental Music to A Mid- 
summer Night’s Dream, and 
Mendelsohnn’s Violin Concerto in e 
minor, as performed by soloist 
MinJung Kang. 

Delivering oral program notes in 
the manner of a lecture-recital, 
Polochick displayed a warm, human 
side that built the foundation for a 
closer connection between audience 
and conductor. In songs of Rossini, 
Berlioz, and Gade, the choir displayed 


asolidcore soundandanattention to 


their leader that immediately capti- 


ADAMBAER 
Music Notes 


vated the audience. Obviously pos- 
sessing a good knowledge of his 
choir’s capability, Polochick phrased 
lines carefully and musically. Unfor- 
tunately, the slight lack ofuniformity, 
ensemble and dynamic range made 
their heartfelt attempts just a hairless 
effective than desired. Tenor Taylor 
Armstrong, the soloist in the Berlioz 
Omonamefrom ‘L’ enfance du Christ,’ 
stood out with his poise, a dark 
timbred sound, and a clear sense of 
line. 

All that can be said about the 
Novelleter No. 1 for Strings, by Gade, 
a Danish colleague of Mendelsohnn’s, 
is that its presence was better noted 
on paper. Asararely performed work 
written in the period of Mendelsohnn, 
Novelleterservedasan interesting ad- 
dition to the program, offering the 
audience a chance to hear a (possi- 
bly) forgotten masterwork. Unfortu- 
nately, the piece only illustrated the 
derivative nature of Gade’s writing, 
as its style drew similarities to 
Mendellsohnn, but lacked the wit. 
(Furthermore, the piece was also 
reminiscent of early Dvorak and 
Elgar.) The meandering melody, pre- 
dictable sequences, and lack of a mu- 
sical destination didn’t help in curing 
the somewhat restless audience. 
Though the orchestra’s performance 
was well thought out, it was also not 
executed precisely enough to be ef- 
fective. String players using different 
parts of the bow, different articula- 
tions, and different dynamics for the 
same phrases sometimes drew the lis- 
tener away from the crystal clear 
phrasing Polochick had in mind. 

However, the one thing that main- 
tained an attentive audience was 
Polochick’s sheer love for what he 
was doing. This quality served as a 
constant throughout the concert and 
obviously accounts for the Concert 
Artists’ supportive following. 

The next four choral songs, by 
Schumann, Verdi, Brahms and 
Stanford, closed the first half with a 
sense of ease and grace as the choir 
seemed less tentative and more re- 
laxed, This was especially evident in 
the strikingly beautiful account of 
Verdi’s Ave Maria, a work that con- 
jures up an entirely different charac- 
ter of the great operatic composer 
responsible for Rigoletto, 

_Inaddition to performing the cel- 


ebrated scherzo and overture/finale 


from Incidental Music to A Midsum- 
mer Night’s Dream, the orchestra in- 
cluded a movement often left out of 
the standard excerpts: “You Spotted 
Snakes.” Asfunnyas the title seemed, 
the piece went over well, in part due 
to Soprano Ah Hong’s warm instru- 
ment and sensitive phrasing and to 
the added effect of having the choir 
sing from atop the balcony, thus en- 
veloping the hall in music. Again, the 
orchestra was a bit off the mark in 
precision and balance as the strings 
displayed some technical inaccura- 
cies and the wind section had some 
difficulty in blending. However, this 
famed music is so beloved, it’s hard 
to imagine too many people being 
disturbed by such minor problems. 
The Violin Cancerto by 
Mendelsohnn was clearly the 
evening’s spotlight in its nature of 
being one of the most recognizable 
great works of the genre and in Ms. 
Kang’s fresh, honest performance. 
From the get-go, Ms. Kang emoted 
the first sweeping phrase of the move- 
ment all the way through the first 
Page, despite an obvious, yet under- 
standable, hint of nerves. There were 
very few problems throughout the 
performance, as she commanded the 
full attention of the audience with 
great technical feats that displayed 
an apparent sense of ease with onlya 
few minor glitches. Most noticeable 
washer deep tone and expressive Rus- 
sian-style vibrato that sang through 
the vocality of the second movement 
themes and the flippant sense of vit- 
tuosity that she displayed in thelively 
third movement. Polochick accom- 
panied with great skill, as the orches- 
tra executed its job much better this 
time — perhaps out of respect for the 
invigorating talent that stood in front 
of them. One nice thing to see was 4 
young, committed soloist devoid of 
the sterile, spoon-fed phrasing thatis 
so identifiable with young violinists 
of this high competition-winning 
caliber. Overall, it was a solid, excit- 
ing, enjoyable performance, that, re 


-gardless ofits lack of polish, brought 


an audience to their feet. = 
The Concert Artists of Baltimor¢ 
appears to be a group committed t? 
offering concerts that explore ideas 
openly and interactively. Also obvi" 
Ous is the fact that they like to play— 
which is, more often than not, a pra, 
quality in classical music. So, ifyout® 
craving a little culture and the sy™ if 
phony sceneis too stuffy, too borings 
too predictable and too expensive 
highly recommend checking them 
out i ae 
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ADVERTISEMENT 








In the very near future, you're going to hear a lot 
of companies saying many of the same things. 
They'll claim they‘re innovative, exciting, differ- 
ent. The only way to truly tell if a company is dif- 


ferent is to learn about their culture. 


At Capital One our culture will shock you. From | 
day one we challenge our associates to create 

and drive initiatives for improvement which may 

fly in the face of conventiondl wisdom. We 
believe that a fun work errranmenh where Ea 
you're encouraged to have a full and active life [ 
outside of work, makes for more productive asso- ay 
ciates. And, with more than 1,000 associates | 7 
participating in our volunteer organization, we 

continually search for ways to give back to the F 


communities in which we work and live. 


Prepare yourself for culture shock by stopping by 


our booth at the Career Fair: 


Career Fair 
Thursday 
October 22nd 





Capital One promotes a drug-free workplace and is an equal opportunity 


employer dedicated to diversity in the workplace. 


CapifalQne’ 
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Thursday, October 15 


ON CAMPUS 


Get down with Dorothy at the “Over 
the Rainbow” Dance at E-Level 
sponsored by DSAGA and the 
Women’s Center. $1 Cover or free if 
you wear anything rainbow or dress 
as a character from the Wizard of Oz. 
Music by DJ Tash from The Hippo 
and $1 Coronas will remind you 
there’s no place like E-Level. Ques- 
tions for the wizard? Call 410-516- 
4088. 


United Way Charity Performance 
will take place at 8p.m. in the 
Bloomberg Auditorium. Come watch 
performances by Hopkins dance 
groups, singing groups, band, and 
theatrical groups. Admission is $2.00 
andall proceeds goto the United Way 
Foundation. 


To all those interested in 1) making a 
difference in responsible decision 
making on campus, and 2) Keeping 
your fellow classmates responsible in 
alcohol, drug, and sexually-related is- 
sues. The first meeting will be at 7pm 
inthe AMRTV ROOM. Therewill be 
a discussion abouta possibleSADD 
(Students Against Destructive De- 
cisions) or Bacchus involvementand 
plans for future meetings and events. 
If interested call Josh @ x5017 
dishon@jhu.edu. 


HGSA presents a Book Sale at the 
Gilman Coffee Shop this Thursday 
and Friday from 10a.m.-2 p.m. Book 
prices range from $.25 to $10. New 
and used books will be sold. All pro- 
ceeds benefit the History Graduate 
Students Association. 


OFF CAMPUS 


Conductor Lan Shuileads the Balti- 
more Symphony Orchestra fora per- 
formance of four works from 
Mendelssohn, Bartok and Strauss. 
Guest pianist Yefim Bronfman joins 
the BSO for Mendelssohn’s Ruy Blas 
Overture, Bartok’s Piano Concerto 
No. 1, and Strauss’s Death and Trans- 
figuration and Suite from Der 
Rosenkavalier. This performance will 
take place at the Joseph Meyerhoff 
Symphony Hall today and tomor- 
row at 8 p.m.Ticket prices are $21 - 
$39; $55 (Box Seats) For more infor- 
mation call 410-783-8000. 


Lexington Market’s Chocolate Fes- 
tival takes place this weekend at the 
Lexington Market Arcade. Stop by 
for some chocolate delights, contests 
and fun. Call 410-685-6169 for more 
information. 


MUSIC CLUBS 


Ida, Beekeeper and Telegraph Melts 
perform at Black Cat in Washington, 
D.C at 8:30pm. Tickets are $6; Un- 
derfoot performs atthe Vault; Ging- 
ham Shmuz and Drumfish rock the 
night at DuClaw Brewing Co.. 





Friday, October 16 


ON CAMPUS 


Weekend Wonder Flix presents 
Mulan today and tomorrow at 8:00 
and 10:30 p.m. in Shriver Hall. Call 
410-516-8666 or visit www.jhu.edu/ 
~jhufilm for more information. 


Participate in a Teleconference to 
Celebrate World Food Day spon- 
sored by Johns Hopkins at the Center 
for a Livable Future Noon to 3:00 pm 
in Room 2030, Hygiene at the Medi- 
cal School. Speakers, by video, in- 
clude Comfort Lapetey, Program Spe- 
cialist for Africa, UN Development 
Fund for Women, and Anuradha 
Mittal, US Coordinator of FoodFirst 
Information Action Network (FIAN). 
For more information, call Polly 
Walker at 410-223-1608. 


Cafe OLE is sponsored by OLE and 
Residential Life from 10 p.m. to 1 
a.m. in the Shriver Hall Clipper 
Room. Listen to some Latin music 
and enjoy free coffee and donuts. 


OFF CAMPUS 


For a cultural voyage, you needn’t 
look farther than Towson. The In- 
Young Sohn Dance Company of 
New York premieres dance and mu- 
sic ranging from folk to classical. 
Joined by musicians from the Na- 
tional Center for Korean Traditional 
Performing Arts, they'll perform 
work that’s unimaginable in the West. 
This isn’t just entertainment, it’s edu- 
cation as well. The performance is at 
Towson Univeristy at 8 p.m. The 
regular tickets price is $10, $8 for 


members and $5 for students. Call 
410-830-2787 for more information. 


MUSIC CLUBS 


Pop Scene with AnnSummers, Villa 
Rosie and Smartbomb at BlackCat; 
Ruth & The Wranglers CD Release 
Party with the Remnants at 
Fletcher’s; Semisonic performs at 
the 9:30 Club in D.C.; Starspeed 
rocks the night at The Vault; God 
Street Wine performs with Jeznick 
at the Rec-Room; The Disco Bis- 
cuits perform at 8 X 10. 


MOVIE RELEASES 


Beloved starring Oprah Winfrey and 
Danny Glover. 

Bride of Chucky starring Jennifer 
Tilly and John Ritter. 

The Mighty starring Sharon Stone, 
Harry Dean Stanton, and Gillian 
Anderson. 





Saturday, October 17 


ON CAMPUS 


The RAB sponsors The Midnight 
Cruise, a semi-formal dance. Tick- 
ets are only $16 and are available 
during dinner hours in Wolman and 
Terrace. The night will be a lot of fun 
so be sure to attend. 


OFF CAMPUS 


Tori Amos in concert at the Balti- 
more Arena tonight at 8 p.m. See 
Spotlight for more information. 
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What: Tori Amos Concert 
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CALENDAR 





OCTOBER 15 To 21 


The event will take place at the Joseph 
Meyerhoff Symphony Hall at 1 p.m. 
Entrance is free. 


MUSIC CLUBS 


The indie-grunge Seattle band, 
Mudhoney rocks with Nebula and 
Kent 3 at the 9:30 Club in Wasington 
D.C. Tickets ate $10 and doors open 
at 7 p.m.; Flat Duo Jets perform with 


Birdshot at Black Cat; Once Hush 
performs with special guest at The 


Vault; Glenmont Popes performs 
with Dirty Sanchezat 8 X 10; Several 


Species performs an ultimate Pink 


Floyd tribute at the Rec-Room. 





Sunday, October 18 


OFF CAMPUS 


The Guilford Trio performs the 
works of Foster, Loeffler, Copland, 
Blake, Gershwin and Sprenkle at the 
Johns Hopkins School of Medicine, 
Turner Auditorium, Turner Build- 
ing at 3 p.m. Entrance is free. 


Insane Clown Posse Juggalo 
Funhouse Supershow with Phunk 
Junkeez, Kottonmouth Kings and 


Twiztid perform at Bohager’s Bar 


and Grill. Songs such as Super Balls 


CEG Ra 


THE LOW DOWN: 


When: Saturday, October 17 
Where: Baltimore Arena 
Time: 8 p.m. 


Call 410-481-SEAT for ticket prices and further 
information. 


Tori Amos puts on a rockin’ show 
with those vocals that range from a 
quiet whisper to a nails-on-the- 
chalkboard screech. Attend this con- 
cert to hear all the new songs from 
the Choir Girl Hotel hits in addition 
to such classics as “Precious Things” 
and “Winter.” 








The Baltimore Museum of Art’s resi- 
dent music group, A Biedermeier 
Trout couples rare and well-known 
music. In the line up this evening are 
the “Trout” Quintet, Quartettsatz in 
Cminorand Impromptus. Featuring 
Fortepiano, Edmund Battersby. The 
show is at 5 p.m. and tickets are only 
$6 for full time students with I.D. For 
information and tickets call 410-433- 
0041. 


The Russian Festival takes place this 
weekend at the Holy Trinity Rus- 
sian Orthodox Church. This festival 
celebrates the culture of Russia and 
offers festival goers a chance to enjoy 
delicious Russian food, music and 
dancing. Call 410-276-6171 for more 
information. 


To celebrate Arts and Humanities 
Month, the Baltimore Symphony 
Orchestra presents a musical open 
house with fun activities for all ages. 
Kids and adults can participate in 
musical petting zoo, meet the musi- 
cians, learn to conduct and more. 


and My Kind of B...h will be per- 
formed. Tickets are only $15 and 
will be available at the door. Call 
410-481-SEAT for more informa- 
tion. Bohager’s attracts everyone 
from college students to yuppies to 
aging executives. So there will be 
something for everyone. 


RELIGIOUS 


There is a Lutheran Worship at the 
First English Evangelical Lutheran 
Church at 8:30 a.m. Call X8188 for 
more information. 


The Second Presbytarian Church of- 
fers Presbytarian Services (Contem- 
porary) at 8:30 a.m. 


The Grace United Methodist 
Church holds a United Methodist 
Worship at 10 a.m. 





Monday, October 19 


ON CAMPUS 


OLE, Organizacion Latina 
Estudiantil, presents a showing of 
the movie Selena tonight at 7 p.m. in 
the AMRITV Room. Stop by to watch 
this great movie and while you are 
there grab some free food too. 





Tuesday, October 20 


ON CAMPUS 


A free workshop by teleconference 
with Dr. John Hollerman, Director 
of MBA Administration at the Uni- 
versity of Mississippi will be held at 2 
pm (Central Time) for graduating lib- 
eral arts students interested in ob- 
taining a MBA degree. To participate 
in the free teleconference, dial 1-904- 
357-8702 from any telephone at 2 pm 
(central standard time). While there is 
no-cost for the teleconference, partici- 
pants will incur the standard long dis- 
tance charge in connecting to the 904 
area code. Questions? please contact 
Dr. John Holleman at 601-232-5483 or 
email holleman@bus.olemiss.edu. 





Wednesday, October 21 


ON CAMPUS 


Scott Garceau, sports director of 
WMAR-TV, in Baltimore, will give a 
talk, Sports Inand Around Baltimore, 
at noon in Shriver Hall. For more 
information call (410) 516-7160. 


The Johns Hopkins Univeristy Mus- 
lim Association Presents Islam 
Awareness Week. Siraj Wahhaj, 
guest speaker gives a lecture on “Is- 
lam: A Soultion to Human Needs?” 
in Bloomberg Auditorium at 7 p.m. 


OLE, Organizacion Latina 
Estudiantil offers Salsa and Meren- 
gue Lessaons tonight at 6 p.m. in the 
AMR I Multipurpose Room. 


SPORTS 


Watch the Hopkins Men’s Soccer 
team play Allentown tonight at 7 
p-m. at the Athletic Center. 


The Hopkins Women’s Volleyball 
team plays Gettysburg tonight at 7 
p.m. at the Athletic Center. 


OFF CAMPUS 


Into Shibuya style? Don’t miss the 
Japanese Pop sensationa Kahimi 
Karie and the already legendary 
Momusat the Black Cat in D.C. The 
show starts at 8 p.m. A Japanese film 
crew will be on location, and you can 
buy Momus latest album, not yet 
available in Stateside stores. 


MUSIC CLUBS 


Sons of Buford, Mason Dixon, 
Pinfold and Plain Cooper perform 
at 8X 10. 


Special Egg Donor Needed 


$25,000 


We are a loving, infertile couple hoping to find a compassionate woman to help us 
have a baby. We’re looking for a healthy, intelligent college student or college 
graduate, age 21-33, with blue eyes and blonde or light brown hair. Compensation 


$25,000 plus expenses. Your gift will bring boundless joy. Please contact us 
through our representative at 1-800-776-7680. 








Ongoing Theater 
Attractions 


MUSEUMS 


The City Cafe on Cathedral Street 
presents an exhibit, Recent Lanscape 
Paintings by Anne Jennifer Walker. 
This exhibit is showing till November 
15. Call 410-539-4252 for more in- 
formation. 


The American Visionary Art Mu- 
seum presents LOVE, Errorand Eros. 
The exhibit runs till May ‘99. Call 
410-244-1900 for more information. 


The Pios and the Profane: Looking 
at Renaissance Prints, featuring 15th 
and 16th century prints from France, 
Germany, Italy and the Netherlands 
by Durer, van Leyden, and others will 
be exhibited from September 23 to 
January 3rd. at Baltimore Museum 
of Art. If you’re looking for more 
details, call 410-396-6300 


Angeline’s Art Gallery in Fell’s 
Point has a new exhibit, “The Col- 
ors of Fall”, which includes paint- 
ings and print drawings. The ex- 
hibit runs from September 
7th-November 26th. Call 410-522- 
7909. 
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Visit Transmutations of Light, 
an exhibition of large scale 
paintings by Lynne Benson and 
Lauren Benson, at the City Hall 
Courtyard Galleries 100 North 
Holiday Street. The exhibition 
runs from September 11 through 
October 16. Gallery hours: 8:30 
a.m. to 4:30 p.m. 


Mitchell Arts Gallery in Annapolis 
has an exhibit on The Sculptor’s 
Line: Henry Moore Prints and 
Maguettes. For information call 
410-626-2556. 


Thursdays are free at The Balti- 
more Museum Of Art. The current 
exhibit is Starry Nights: Star Pat- 
terned Quilts from _ the 
Collection.It is a beautiful exhibit 
so stop by if you can. The museum 
is behind Shriver Hall. 


Walters Art Gallery across from 
Peabody has an exhibit on 
Botannical Delights from now un- 
til October 30th. For more infor- 
mation call 410-547-9000. 


Road Map, a collaborative 
project with artists from rural 
communities presents an exhi- 
bition at the Maryland Art Place 
from October 13 to November 
14. 


The Maryland Institute, Col- 
lege of Art presents and exhibi- 
tion, 20/XX from October 2 to 
November 8. The exhibition 
works are by twenty alumni art- 
ists in the last twenty years. For 
more information call 410-225- 
2300. 


IGHTLIFE 
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CLUBS 


8x10, 8-10 East Cross St., 410-625-2000 

9:30 Club, 815 V St., NW, Washington, D.C., 202-393-0930 
Black Cat, 1831 14th St., NW, Wahsington, D.C., 202-667-7960 
Bohagers, 515 S. Eden St., 410-563-7220 

Brass Monkey, 1601 Eastern Ave., 410-522-0784 

Buddies Pub and Jazz Club, 313 N. Charles St., 410-332-4200 
Cat’s Eye Pub, 1730 Thames St., 410-276-9085 

E Level, Levering Hall, JHU, 410-516-6219 

Fletcher’s, 701 S. Bond St., 410-558-1889 

Hal Daddy’s, 4119 E. Lombard Street, 410-342-3239 

Harry’s, 1200 North Charles Street, 410-685-2828 

Horse You Came In On, 1626 Thames St., 410-327-8111 
Ottobar, 2-3 East Davis Street, 410-752-6886 

Rec Room, 512 York Road, 410-337-7178 

The Vault, 401 S. Eutaw Street, 410-244-6000 

Waterfront Hotel, 1710 Thames Street, 410-327-4886 
Wyatt’s, 1614 Estern Avenue, 410-732-8656 —™S 


COMEDY 


Bayou Nightclub, 3135K Street NW, Washington D.C., 202-783-7212 
Comdey Factory, 36 Light Street, 410-752-4189 

Improv, 1140 Conecticut Ave. NW, Washington D.C., 202-783-7212 
Tracy’s at The Bowman, 9306 Harford Road, 410-665-8600 


COFFEE 


Adrian’s Book Cafe, 714 S. Broadway, 410-732-1048 

Blue Moon Cafe and Espresso Bar, 1621 Aliceanna St., 410-522-3940 
Cafe Tattoo,4825 Belair Road, 410-325-7427 

Daily Grind, 1726 Thames St., 410-558-0399 

Fell’s Point Cafe, 723 South Broadway, 410-327-8800 

|Funk’s Democratic Coffee Spot, 1818 Eastern Ave., 410-276-3865 
Louie’s Bookstore Cafe, N. Charles Street, 410-962-1222 

Margarets Cafe, 909 Fell Street, 410-276-5606 
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pougherty’s Pub presents I 
jabour by Singing Light: paint- 
jngs by Anne Griffith. For more 
information call 410-752-4059. 


perrelli Fine Art and Design 
resent an exhibit on contempo- 
ary art, The Wide Open Show 
) yntil November 28. Call 410-783- 
9244 for mor information. 
Cafe Pangea presents Images of 
. Nepal photos embedded in sculp- 
ture until October 31. Call 410- 
| 662-0500 for more information 
on this photography exhibit. 


craig Flinner Gallery exhibits 
American and Fench Village 
posters until October 31. Call 
410-727-4941 for more informa- 
tion. 


THEATRE 


Arena Stage’s 1998 season con- 
tinues with the exciting world pre- 
mier comedy Expecting Isabel 
which will be performed October 
?to November 22 in the Kreeger 
Theatre in Washington D.C.Call 
202-554-9066 for more informa- 
tion. 


Center Stage presents Travels with 
my Aunt by Graham Greene adapted 
for the stage by Giles Havergal until 
October 25. Call 410-332-0033 for 
more information. 


Bring In “Da Noise, Bring In ‘Da 
Funk is playing till October 11 at The 
National Theatre in Washington D.C. 
Call 202-628-6161 for details. 


Rent, the acclaimed musical, is play- 
ing till November 1 at the Mechanic 
Theatre, Baltimore Center for the 
Performing Arts. Call 410-752-1200 
for more information. 


The Wizard of Oz is playing till De- 
cember 26 at the Timmonium Din- 
ner Theatre. Tickets are $9.50 and 
thisincludesluuch and the show. Call 
410-560-1113 for more information. 


West Side Story is playing at Toby’s 
Dinner Theatre of Columbia until 
November 22. Call 410-995-1969 for 
more information. 


Picasso at the Lapin Agile is playing 
till November 15 at the Ford Theatre 
in Washington D.C. Call 202-347- 
4833 for more information. 


Gypsy is playing at the Timmonium 


I 


Dinner Theatre until December 31. 
Call 410-560-1 113 for more informa- 
tion. 


SPECIAL 


The Living Sea opens October 2 and 
play still February 4 at the Maryland 
Science Center. The movie captures 
in detail a wet underworld life that’s 
home to a far wider diveristy of life 
forms than anywhere else on Earth, 


The Maryland Renaissance Festival 
is going on from now till October 25 
from 10:30 a.m. to 7 p.m. Enjoy a day 
of jousting, festing, music, 
dance,theatre and crafts. Call 410- 
226-7304 for more information. 


EE 


Campus Notes 


Work-Study or non-Work-Study 
student needed on Wednesdays from 
10 a.m. to 2 p.m. during months of 
October, November, February, 
March and April to set up room and 
greet speaker for the Wednesday 
Noon Series held in Shriver Hall. Call 
Audrey Minter, 516-7157, or e-mail 
aud@jhu.edu to inquire about this 
position, which pays $6.50/hour. 


Looking fora supportive/confiden- 
tial environment to explore issues 
relating to your sexual orientation? 
The JHU Counseling Center offers 
a support group for lesbian, bisexual 
and gay undergrad and grad stu- 
dents. For more information, please 
contact Laura Hoffman at 410-516- 
8278. 


The Johns Hopkins International So- 
ciety is looking for English as a Sec- 
ond Language instructors to volun- 
teer for the fall semester. Individuals 
who have tutored or taught English 
or any foreing language to non-na- 
tive speakers, or are interested in 
gaining valuable teaching experi- 
ence, should contact the Johns 
Hopkins International Society at 
410-955-3370. 


Campus Notes are provided free of 
charge as a service to JHU-affiliated 
campus groups. Please submit a brief 
paragraph to us by Tuesday night at 
6:00 p.m. by electronic mail 
(News.Letter@jhu.edu) or by drop- 
ping off a copy at our offices at the 
corner of Art Museum Drive and 
Charles Street. 
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COURTESY OF KEEVE NACHMAN 


How would you describe Daybreak to someone who’s never heard them 
before? 


Keeve: Well, our singer likes to call us “fastcore,” but I don’t like using 
words with “core” in them. I would just say we’re fast. We all listen to a lot 
of heavy metal and it comes through. 


Heavy metal? What kind of heavy metal? 


Keeve: My favorites would have to be Cryptic Slaughter, Slayer Sceptic 
Death... 

But, all of us also really like the Smiths and Morrissey, except Mike [one of 
the guitarists]. 1 guess that means we’re all very sensitive, even though it 
doesn’t sound like it. 


What’s this about touring Florida? 


Keeve: Well, it’s only a three-day thing. Enemy Soil, a band we really like 
a lot, was talking to me and said they were playing Florida and wanted to 
bring us with them to playa show each night. It’s our first out oftown show. 


Your first out of town show? You must be nervous. 


Keeve: Actually, no. The only reason we haven’t done an out of town show 
before is that every other time we didn’t have a working car to get us there. 
None of us have working cars, or else they are small, economy cars, which 
doesn’t help much. 

In Blake’s car, the windows don’t roll down — well, except the sun roof — 
and it sucks in the summer. Oh, and the car is always overheating, so he has 
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INTERVIEW 


By SARA BILLARD 


With thirty-second songs that burst with energy and live sets lasting 

no longer than 20 minutes, Daybreak made a name for themselves in the 
Baltimore punk scene as low-attention span entertainment in the last few 
years. : 
Don’t snicker, though. The band must have hit a profitable market. 
With a three-day tour of Florida in November, a new 7-inch record 
scheduled for release in January, and a slew of copy-cat bands, Daybreak 
is doing remarkably well. The various E-Level shows must have paid off 
for them. 

Keeve Nachman, the bass player for Daybreak, recently spoke about 
the band, their upcoming E-Level show on November 20, and the 
problem with bad automobiles. 


to have the heat on. It’s really hot. 
So, do you guys get into a lot of trouble? 


Keeve: We used to break stuffat clubs and run into each other, but that never 
happensas much anymore. I wouldn’t say that we've gotten more mature. We 
just focus more on the music and less on the rock. We still have a lot of rock 
to go around. Um, it sounds arrogant, but I’ve seen bands try to do what we 
do, but there’s no emphasis on the music. They just strum and run around 
and hit each other. It’s dumb. It gives the style of music a bad name. 


Ves; 


Keeve: Oh, we’re going to be on an interactive CD-ROM put out by 
Victory Records, one of the biggest hardcore record labels. There will be 
alive video clip of us at Hopkins. They’re pressing 20,000 of them; it'll be 
out in February. If ten people like our band, that’s all that matters, but I 
hopes it’s more than ten. 





What do you want to say to Hopkins 
students? 


Keeve: We love Hopkins, Half of 
our songs are about how much we 
love Johns Hopkins, and the other 
halfare about how much we love the 
Hopkins radio station. 

Web site: jhunix.hefjhu.edu/ 
~samhain/daybreak 














CINEMA 


Beloved, Towson Commons, White Marsh, Eastpoint, Harbor Park 

The Mighty, Towson Commons, White Marsh 

The Impostors, Towson Commons 

Bride of Chucky, Towson Commons, White Marsh, Eastpoint, Harbor Park 
A Night at the Roxbury, White Marsh, Eastpoint, Harbor Park 

Holy Man, White Marsh, Eastpoint, Harbor Park 

Pecker, Senator 





Kimberly Elise, 
Oprah Winfrey, 
and Thandie 
Newton star in 
Beloved,a 
movie basedon 
the novel by 
ToniMorrisson. 


For Showtimes Call: Senator - 410-435-8338; Eastpoint Movie - 410-284-3100; Harbor Park - 410-837-3500; 


Senator - 410-435-8338; Towson Commons - 410-825-5233; White Marsh - 410-933-9034 
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Lehman Brothers 


cordially invites you 
to attend a presentation on 
career opportunities in 


Sales, Trading, Research SF Origination 


Wednesday, October 28, 1998 


5:00 p.m. 
Garrett Room 


MSE Library 


LEHMAN BROTHERS 
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CARTOONS, ETC. 





Artes: (MARCH 21-AprRIL 19) 

Is a midterm getting you down? 
Don’t get frustrated. Go to D-Level 
for a study break. You know what | 
mean. Your lucky number is 69. 
Taurus: (Aprit 20-May 20) 

It takes a big man to admit when 
he’s wrong. You are not a big man, 
but that’s cool. Your lucky number 


is 666. 


411. 
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GEMINI: (May 21-JUNgE 20) 

Love of money will get you in 
trouble with someone oucare abou; 
Be careful. Your lucky number is 


Cancer: (JUNE 21-JULY 22) 

Or is it the wrong thing to do? Be 
sure to thoroughly analyze moral 
decisions you make. Your lucky 
number is 311. 

3-AuGusT 22) 
Indigestion has been frightful this 
week. Go out and buy a bottle of 
Pepto and drinkit down. Yourlucky 
number is 3640. 


Leo: (JuLy 2 


Virco: (AuGusT 23-SEPTEMBER 22) 

I don’t think you’ve been taking 
your social life seriously enough. 
Change that. Makeita priority. Your 
lucky number is 420. 
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Lipra: (SEPTEMBER 23 - OCTOBER 22) 
Don’t get too caught up in school this 
week. Enjoy your birthday this week. 
Anything you like is yours for the taking. 
Your lucky number is 314. 

Scorpio: (OCTOBER 23 - NOVEMBER 21) 
Know your limits. Don’t aim too high or 
you re going to crash and burn. Just stay 
realisticwith your goals. Yourluckynum- 
ber is 867-5309. 


SaGiTTarius: (NOVEMBER 22 - Dec. 21) 
Maybeit’s time you got that corn cob out 
of your puckered starfish and had a good 
time. Nobody likes itwhen you ’rea poop. 
Your lucky number is 3.14159... 


Capricorn: (Dec. 23 - JANUARY 19) 

It’s going to bea tough next few years. The 
job market is terribly competitive. Con- 
siderall employment options. Yourlucky 
number is 7-11. 


Aquarius: (JANUARY 20 - FEBRUARY 18) 
Wolman lounges area comfortable place 
to relax and eat a late-night pizza. Take 
advantage of it sometime. Your lucky 
number is 19, 


Pisces: (FEBRUARY 19 - MARCH 20) 
Station yourselfona park benchan dstop 
theworld fromspinning. Gatheryourself. 
Are you going to keep drinking? Your 
lucky number is 911. 


Touching raw meat is gross 


Young learns how to cook without grossing herself out 


hen I touch raw 

meat of any sort, 

be it fish, beef or 

chicken, I first get 

this queasy sensa- 

tion in mystomach, and then the very 

meat that is at my fingertips begins to 
scare me. 

I begin to realize at this point that 

this meat was once alive, in the form 

of a cow or catfish or what have you, 


YOUNGCHANG & 
RACHELSAMS 
Eat Tuis! 


and then this thought begins to truly 
terrrify me. My fear is not that the 
slab will come to life or that the fish 


' will suddenly open its eyes. Rather, 


the fact that I would NEVER be able 
to touch a living breathing wild ani- 
mal comes to mind, and the dead slab 
of meat suddenly looks no different 


' from any wandering carcass in the 


boonies of who knows where. 
So I guess I’m what you call a 


_ home-vegetarian. I eat meat in res- 


taurants but can’t bring myself to 


‘touch the mushy raw hunks at home. 


 Kollard Green Komix 


In fact, having lived off-campus now 
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Tom witSow? CREAPR of " ZG"? 


for overayear, ve become very much 
a breakfast-food person, which is 
ironic considering I never used to and 
still rarely do eat breakfast. 

Cereal is my staple, and when I’m 
out of that, bread. But for you more 
gourmet readers, this week’s recipe will 
surely please your professional tastes. 

From a Cheryl Sowers, of Bakers- 
field, California, this breakfast dish is 
apparently easy enough for even her 
8 and 10 year old daughters. 


FRENCH BANANA PAN- 
CAKES 


Pancakes: 


1 cup all purpose flour 

1/4 cup confectioner’s sugar 
1 cup milk 

2 eggs 


3 tablespoons butter or margarine, 


melted 
1 teaspoon vanilla extract 
1/4 teaspoon salt 


Filling: 


1/4 cup butter or margarine 

1/4 cup packed brown sugar 
1/4 teaspoon ground cinnamon 
1/4 teaspoon ground nutmeg 


Haw, HAWL MARMADUKE 
PecPEO iN HIS 
- NEIGHBOR'S 
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1/4 cup light cream 

5 to 6 firm bananas, halved length- 
wise 

Whipped cream and additional cin- 
namon, optional 


makes 5-6 servings 


Sift the flour and confectioner’s 
sugar into a mixing bowl. Throw in 
and beat the milk, eggs, butter, va- 
nilla and salt. 

Grease a 6-inch skillet and heat. 
Add to this about three tablespoons 
batter. Cook until slightly brown, then 
flip over. Do the rest of your batter. 

Forthe filling, melt butter ina skil- 
let, stir in brown sugar, cinnamon, 
nutmeg and cream, in exactly this 
order, and stir until pretty thick. 

Add half of the bananas at a time. 
Heat for 2-3 minutes, spooning sauce 
over them. Remove from heat, roll a 
pancake around each banana halfand 
place onaserving platter. Spoon sauce 
over pancakes. Top with whipped 
cream and cinnamon if desired. 

In case you can’t really tell from 
my instructions, the pancakes are 
supposed to look like delicate French 
crepes — not too thick, and rolled 
around each banana half. As for the 
whipped cream, don’t gocrazy spray- 
ing it on, but instead just adda pretty 
lump. 


by Cody Wilmer 
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“This is awful. I hate his mother.” 
“Jt could be worse. She could hate you.” 





How Frank upgrades his memory 


Cheap Things 


‘They make tuition more bearable 
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WORDS TO FIND: 
Air MTA (bus) Spaghetti 
Beast News-Letter Taco Bell 
Box Wine Outlet (Malls) Yugo 
Cardboard (Box) Pork (& Beans) 
Generic Ramen Bonus word: 
Greyhound Rice Traci (Lords) 
Happy (Hour) Salvation (Army) 
MARC Southwest (Airlines) 
Beyond Failure by Ian Maisel 
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kittiya@jhu.edu or call 410-467-4234. 


FOR SALE: Microwave, 10-speed 
bike, electric mower, color TV, sew- 
ing machine, stereo, bathtub, whirl- 
pool. $45 each. 410-377-0038. 


CLASSIFIEDSINFORMATION 


Classified advertising is offered free of char 
and affiliates of the Johns Hopkins Univ 
tions. All free classifieds must include n 
affiliation. Free classifieds will continue 
allows or until otherwise notified, Limit 5 
edited to 50 words at our discretion, 


ge to students, faculty, staff, 
ersity and Medical Institu- 
ame, phone, and Hopkins 
to run each week as space 
0 words. Longer ads may be 


MOVING SALE: Mini dorm-sized 
refridgerator, $45/obo. Ladies dia- 
mond solitaire engagement ring, two- 
fifths carat, only $450/obo. Casio full 
size keyboard, $55/obo. Adult size 


For local advertisers, classifieds are charged at 25 cents per word while 
power wheelchair, automatically ad- 


for national advertisers, classifieds cost 50 cents per word. The News- 





requiring additional typesetting. 


in the following ways: 


The Johns Hopkins News-Letter 
Shriver Box 6 

3400 N. Charles Street 
Baltimore, MD 21218 





L 


Letter requires prepayment for all word cl 
Classifieds are priced at $8,00 per colum 
consists of more than 50 words of text 


All classified advertisements are dueb 
the edition in which the ad is to run. 


assified advertising. Display 
n inch. A Display Classified 
, a boxed ad, or any classified 


y5 p.m. on the Tuesday prior to 
Ads may be submitted in writing 


Business: (410) 516-4228 
Fax: (410) 516-6565 

email: News.Letter@jhu.edu 
http://newsletter.jhu.edu 











Help Wanted 





Enthusiastic volunteers needed to: 
—play with preschoolers Thu/ 
Fri mornings 
—teach elementary students 
conversational Spanish 
—rollerblade with kids on Fri- 
day evenings 
—play basketball and/or do arts 
and crafts on Thursday even- 
ings 
—play piano and teach songs to 
kids 
If interested, call 410-516-4777 or 
stop by Levering 2nd floor (Volun- 
teer Services) 


Looking for baby-sitter with own 
transportation and afternoons free 
during week. Flexible hours. Salary 
negotiable. Call Marguerite Ingalls- 
Jones, 410-516-0363. 


Absolute Spring Break ...“Take 2”— 
2 Free Trips — only 15 sales and earn 
$$. Hottest destinations! Lowest 
prices! Free meals, drinks, parties!! 
Limited Offer**1-800-426-7710. 
www.sunsplashtours.com. 


EXTRA INCOME FOR 98. Earn 
$500-$1000 weekly stuffing envelopes. 
For details — RUSH $1.00 with SASE 















to: 

Group Five 

6547 N. Academy Blvd., Dept. N 
Colorado Springs, CO 80918. 


Spring Break ‘99—Sell trips, earn cash 
& go free!!! Student Travel Services is 
now hiring campus reps. Lowest rates 
to Jamaica, Mexico, & Florida. 800- 
648-4849 or www.ststravel.com. 


SPRING BREAK ‘99! 

Cancun, Nassau, Jamaica, Mazatlan, 
Acapulco, Bahamas Cruise, Florida, 
South Padre. Travel free and make 
lots of cash! Top reps are offered full- 
time staff jobs. Lowest price guaran- 
teed. Call now for details! 
www.classtravel.com. 1-800-838- 
6411. 


SPRING BREAK 99, 

Cancun & Bahamas: Sign up now 
and get free meals/drinks! Florida, 
Jamaica and South Padre available! 
Sell trips and travel free! Call for free 
brochure 1-888-777-4642. 





Merchandise Market 
MOVING SALE!!! Sofa & loveseat 


with seat covers $130. Coffee table 
$50. End table $12. TV $50. Bed frame 


justable, only $350/obo. 1991 Ford 
Festiva, 5 spd, needs only minor work 
here and there, $1900/obo. Black file 
cabinet $25/obo. Leave message 410- 
669-0192. 


For Sale: Cardioglide exercise unit 
$125. Microwave, 1000 watt (new) 
$100. Window air-condition unit 
5,000 BTU (1 year old) $125. Call 
Diana at 410-594-0867 or e-mail 
FriedmanDB@hotmail.com. 


Futon, queen-sized, with platform on 
wheels. $50 or best offer. Call Bill at 
410-467-8333 or e-mail at 
bjhus@jhunix.hcf.jhu.edu. 


For Sale: Sega Genesis System!!! $90 
complete with 2 controllers and 7 
games (including Mortal Kombat 2 
and Street Fighter Turbo.) E-mail 
jhu777@hotmail.com or call 410-884- 
0212 for more details. 





Computers 





Toshiba Laptop 2105cs. Color dis- 
play, 486/50 Mhz, 12 meg RAM, 840 
meg HD, CD-ROM, lots of extras. 
Call 301-527-8018. 


CHEAP COMPUTER! 

$175 for Macintosh, color monitor, 
mouse, keyboard. 16 megs RAM. Call 
Cody at 889-7628. 








Used Textbooks for SALE!!! 

$50 Calculus III (110.202) 

$90 Intro to Chemistry (030.101) with 
study guide. 

$68 Fields, Matter and Waves 
(520.219 & 520.202). 

$95 Digital Signal Processing 


$120. Exercise bike $15. E-mail (520.435) with lab workbook. 





THIS IS THE DAY YOU START 
MAKING THE WORLD BETTER. 


“Mitretek can 
help clients build 
the future, 
because we have 

a much closer 
view of it.” 


-Mitretek 





There is a larger picture out 
there. It involves not only guiding 
and contributing to a vast 
universe of information 
technology leaps and business 
process breakthroughs. It means 
accomplishing all that, while 
improving the lives of millions of 
people across America—and 
ultimately, the world. This is our 
role. (We invite you to make it 


your role, as well.) 


Mitretek works with a wide variety of clients, including public and non-profit health, financial, 


comm 


require excellent interpersonal, analytical 


unications, scientific, environmental, and customer service organizations. Positions may 
and communications skills, and the ability to work 


independently or as part of a team. Positions available may include: 


¢ COMPUTER SECURITY ENGINEERS 
* DATABASE ENGINEERS 
¢ ECONOMIC AND COST ANALYSTS 


© NETWORK ENGINEERING 


¢ SOFTWARE DEVELOPMENT ENGINEERS 
© SOFTWARE SYSTEMS ENGINEERS 


° SYSTEMS ENGINEERING 
CARE STEMS 
+ HEATH ese ation ¢ TELECOMMUNICATIONS ENGINEERS 
aiaxreet ye © WEB TECHNOLOGISTS 
SYSTE 


Mitretek Systems offers attra 


For a current list of job openings, please visit our website. 


ctive compensation and an exceptional benefits plan. Benefits 


include generous vacation, health and dental policies, tuition reimbursement, a business casual 


dress environment, and flexible w 


Corp 


FAX: (703) 610-1952. E-mail: staffing@mitretek.org 


Mitretek is proud to be an equ 
i employer and is committed to diversity in our workforce. 
. ed may be subject to a government security 


Applicants select 


al opportunity/affirmative action 


investigation and must meet eligibility requirements for access 
to classified or other regulated information. 


ae 


‘Visit: Www.mitretek.org 


Visit us at the 


ork scheduling, Please direct your resume to: Mitretek Systems, 
orate Recruitment, Dept. JHU 10/98, 7525 Colshire Drive, McLean, VA 22102-7400, 


fois) Fair on | 


Mimerek 


OY S.4e Via 


Innovative Technology in the Public Interest 





EPS: Guided Tour of Planets 
(270.114). 

Computer Literacy (600.101). 
Macroeconomics (180.101) with 
study guide. 

Laser (520.482). 

E-mail jhu777@hotmail.com or call 
410-884-0212 for more information. 





Automobiles 


Honda Accord LXi. 2-dr, hatchback, 
automatic, A/C, MD inspected, new 
brake, cruise, power everything. Ex- 
cellent condition. 176 kmi, $2,200/ 
obo. 410-243-9306 (after 8 p.m.). 


1994 Toyota Celica. 62 K miles. Good 
condition. Power windows/door 
locks, dual airbags. A/C. five speed, 
rear spoiler. Inspected. $11,900. Call 
Lyn at 410-323-8485. 


Olds. Deilt 88 Royal Braugham 1998. 
131 K. Auto, A/C, V6 3.8, AM/FM/ 
cassette, power windows/locks, 
cruise, etc. Very spacious. Excellent 
condition. $2,200. Call 410-662-9843 
(7-8 p.m. or leave a message.) E-mail 
at ryu@math.jhu.edu. 


1978 VW Poptop Camper for sale. 
Runs great on remanufactured en- 
gine with 10,000 miles. Body needs a 
little TLC. Eager to sell. $2,000. E- 
mail turbans@home.com or in eve- 
nings call 410-902-1322. 





Roommates Wanted 





Non-smoking roommate to share 
lovely, 2-bedroom, 1BA rowhousein 
Hampden with owner. W/D, min- 
utes to JHU, within shuttle route. 
$250.00/month plus 1/2 utilities. Call 
Anne at 301-665-1945 or 301-733- 
8860 x 26. 


JHUMI area. One bedroom apart- 
ment with private entrance on 
Patterson Park. W/D, central A/C, 
new carpet/paint. 1 blk to shuttle. 
Available October. $490/month (in- 
cludes utilities). 410-675-7099. 


Non-smoking female graduate stu- 
dent looking for roommate to share 2 
bedroom/2 bathroom apartment. 
Near Woodlawn. Washer/dryer, se- 
cured area. $375/month + 1/2 utili- 
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ties. Call Diana 410-594-0867. 


Share 2 BR/2BA Roland Park Apt. with 
JHU grad student. W/D in basement. 
Within range of JHU escort van. Quiet, 
safe, and beautiful. $350/mo. (nego- 
tiable) + 1/2 utilities. Available 10/1. 
410-467-5361/ roy@jhu.edu. 


University One: Roommate wanted 
for one BR in three BR, two BA apart- 
ment. $325/month including utilities. 
An incredible deal for an awesome 
apartment (kitchen with dishwasher, 
garbage disposal, balcony, large liv- 
ing room). Call Luke at 410-662-6462 
or 410-963-7278. Available immedi- 
ately. 





Homes for Sale/Rent 


Charles Village near Hopkins, Union 
Memorial Hospital. Available from 
November $475 + 1/3 utilites. 301- 
236-9834/ Leave message at 410-617- 
2898. 


GOV’T FORECLOSED homes from 
pennies on $1. Delinquenttax. Repo’s 
REO’s. Your area. Toll free 1-800- 
218-9000 ext. H-7836 for current list- 
ings. 


Charles Village 2828 St. Paul St. Spa- 
cious efficiency. Modern kitchen and 
bath. Air conditioning. Rear yard. Se- 
cure building. No pets. $375/month. 
410-583-2266. 


Spacious 1 BR apartment: new hard- 
wood floor, ceiling fans, small kitchen 
with large separate pantry, open front 
porch and enclosed back porch. Pets 
with approval. Renter’s insurance 
preferred. Leasing history with refer- 
ences required. Rent $500/month plus 
utilities. Leave messages 410-955- 
7394. 





Personals 


2-page spread looking to be filled. 
Must be opinionated, intelligent and 
live life tuned to Copacabana. Call 
410-516-6000 and ask for the Opin- 
ions Editor. 


Hello ladies, this SWCM, grad stu- 
dent, professional, and a romantic, 


IVI B19 Om- 

















plete. Please write to M.J., 294F Mt. 
Ridge Ct., Glen Burnie, MD 21061. 





Services 


Seasoned word processing specialists 
and medical transcriptionists will type 
your confidential medical, legal and 
general transcription tapes, disserta- 
tions, manuscripts, etc. No job too 
small!!! Reasonable rates. We are re- 
liable, experienced, professional, fast, 
and have business references. Con- 
tact Linda at 410-433-0132. Pager: 
£10712 -5243,E- mail: 
marandia@flash. net. 


Violin lessons by experienced Europe 
M.M. and Peabody graduate. All lev- 
els, all ages. Tel. 410-685-1135. 


Need help improving your English? 
Experienced ESL teacher available. 
Very affordable. Contact Julie at 410- 





467-9456 or via e-mail at 
jvoss@geocities.com. 

General Notices 

EARN $5 CASH!!! The JHU 


Psycholinguistics Lab is looking for 
right-handed, native English speaking 
college students to participate in lan- 
guage experiments. To participate, e- 
mail usat 5bucks@jhu.edu or callx3833. 


PREGNANT? FREE CONFIDEN- 
TIAL PREGNANCY TESTING & 
COUNSELING HELP. 800-521- 
5530. CONTINUE EDUCATION, 
CAREER, NUTURING NET- 
WORK. 800-866-4666. 


Bulimia Nervosa. The Johns Hopkins 
Eating Disorders Program is seeking 
participants fora neuroimaging study 
on bulimia. Women age 18-35 who 
have bulimia nervosa and meet study 
criteria will receive a free evaluation 
and a six-week course of free treat- 
ment in exchange for participation. 
Principal Investigator: J. James Frost, 
M.D., Ph.D. For information call 
Linda Ryan at 410-955-3863. 


How to receive Office 97, Windows 
95, 98 and other MS software from 
Microsoft themselves for FREE! $5. 
E-mail Ryon at ryonf@bme.jhu.edu 
or call at 410-665-1067. 





INTERESTED IN GOING TO LAW SCHOOL? 


Andy Cornblatt 


Assistant Dean for Admissions at 


Georgetown University Law Center 


WILL BE CONDUCTING 
INFORMATION SESSIONS FOR STUDENTS 
WHO ARE INTERESTED IN LAW SCHOOL 


ON 


MONDAY, OCTOBER 19, 1998 


2:30 P.M. 


LEVERING UNION 


CONFERENCE ROOM A 


ROOM 238A 


SIGN UP IN 
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THE FOOLS, DRUNKS & SMALL CHILDRENQU!Z 


“God helps fools, drunks and small children,’ goes an old 
saying. 

The QM has always found this interesting. Surely, members 
of each of these three groups could often use any divine help 
they have coming to them. Like many people, the QM hasbeen, 
at various times in his life, foolish, drunk and a small child. 

Based on his experiences with these three conditions, he is 
unable to resolve conclusively whether or not God has helped 
him. However, whenever he hears the saying, he wonders 
if small, drunk, foolish children get triple protection. 
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of boys. 

What are their first names? 

4) A popular 80’s TV show featured a gentle-yet-tough, 
incredibly built star with a strange hairdo who often attached 
the word “fool” to the end of his sentences when he believed he 
was talking to a fool. 

What name did the actor portraying this character go by? 

5) When drunks decide to sober up, they can turn to a 





Anyway, whether or not they get God’s help, they defi- 
nitely get coverage in this week’s News-Letter quiz. Each 
question will involve one or more of the three categories 
in some way. If the questions don’t make you feel like a 
fool, answer the questions and turn your answers into the 
Gatehouse by 5:00 p.m. on Tuesday, or email them to 
News. Letter@jhu.edu. Whoever has the most correct an- 
swers will get $10 worth of free food from our wonderful 
sponsor, Eddie’s Market on the 3200 block of St. Paul St. 
The winner will also receive a case of beer to get drunk, 
assuming s/he is not a small child (ie. under legal drink- 
ing age). 

1) Have you ever read the quizzes in Seventeen, YM, 
etc., or their older cousins, Cosmopolitan and such? (The 
previous sentence is not question #1; it’s merely a device 
to shift to the topic of women’s magazine quizzes.) The 
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QM certainly hopes so. These quizzes always entertain, 
even though they don't offer free beer like some quizzes. Any- 
way, one of the QM’s favorite questions ever was in Seventeen 
magazine. The question involved hypothetical concert tickets 
to acertain rap artist, and a conflict with the family car. One of 
the multiple-choice answers involved “feeling like a Foolio” 
The rap artist in question is known for the song “Gangsta’s 
Paradise”. 

What's his name? 

2) Being a drunk isn’t very good for you. If you drink too 
much alcohol too many times, it can cause all kinds of medical 
problems. 

One of the most common is cirrhosis, which affects which 
major internal organ? 

3) Unfortunately, the band Hanson has achieved great com- 
mercial success in the last few years producing guitar-based, 
easily-digested pop. Hanson is made up of three brothers, all 
under the age of seventeen, two of whom look like girls instead 
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Sponsored by Eddie’s Liquors 

(3109 St. Paul St., 243-0221) 

and Eddie’s Supermarket 

(3117 St. Paul St., 889-1558). 

Win a case of beer and 

$10 worth of munchies. Must be re- 

deemed within 30 days. 

popular places to get drunk on campus these days is E-Level. 

Immediately before E-Level, Hopkins had no official on- 

campus watering hole. However, a few years further back, 

there was a bar in the basement of what is now the McCoy 
dorm. 

What was it called? 

9) A classic movie tells the story of six Austrian children 
growing up just before WWII whose mother died and whose 
father ended up marrying the nanny, Julie Andrews. One 
famous scene features Ms. Andrews teaching the kids the 
notes of the musical scale. They take to the lesson rather 
well, since they are soon harmonizing all over the place. 
According to legend, all the small child actors were drunk 
during the filming of this scene. (How foolish!) 

What’s the last name of this family of liquored-up 
youngsters? 

10) Think of small children, and it’s only inevitable 
that Macaulay Culkin will come to mind sooner or later. 
He'll always be best known for doing serious injury to 
ne’er-do-wells in the Home Alone movies, but he’s ap- 
peared in a bunch of films. After Home Alone, he starred 
in a film would supposedly show his talent for serious 
roles, although all the critics said the best child acting in 
the film came from his co-star, Anna Chlumsky. 

Name the film. 





BONUS/ TIEBREAKER: Name all the songs or bands 


or musicians you can think of whosename contains one or more 
of the following words: Child, Drunk, Fool, Help, Small. 

The winner of last week’s quiz is James Keiger. What a 
computer dork. 

Answers to last week’s Computer Quiz: 


variety of support groups. The most well-known in America 
is Alcoholics Anonymous. 

What’s the most well-known support group for friends and 
family members of alcoholics? 

6) When the QM was a child, he was entertained by many 


children’s stories. Many common children’s stories today, of- 1) ENIAC 
ten involving animals and teaching some kind of moral by —_—_2) Wargames 
example, are associated with a blind storyteller from ancient 3) Arpanet 
Greece. One example is The Hare And The Tortoise. 4) Radiohead 


What's the blind Greek’s name? 

7) A well-known set of cards — but not the standard 52- 
card set — features a card known as The Fool. These cards 
often feature rich illustrations, and The Fool is often por- http://newsletter.jhu.edu/ (must include http://) 
trayed as walking towards the edge of a cliff without realizing 8) Blaise Pascal ; 
it. 9) The Communications Decency Act 

What’s the name of this deck of cards? 10) Steve Jobs 

8) Time to explore some Hopkins history. One of the most 11) Independence Day 


5) Uniform Resource Locator 
6) HyperText Transfer Protocol 
7) http://www. jhu.edu/~newslett/ or 





SLAM AWARENESS WEEK 


WANT TO LEARN MORE ABOUT ISLAM? 
WELL HERE’S YOUR CHANCE! 


JOIN THE JOHNS HOPKINS UNIVERSITY MUSLIM ASSOCIATION AS WE CELEBRATE NATIONAL ISLAM AWARENESS WEEK. 


OCTOBER 19 ~ FREE FOOD! ENJOY A SAMPLING OF FOODS FROM AROUND THE MUSLIM WORLD. 


SHERWOOD ROOM @ NOON. 


OCTOBER 20 ~ “ISLAM: A SOLUTION TO HUMAN NEEDS?” 


IMAM SIRAJ WAHHAJ 
BLOOMBERG AUDITORIUM @ 7PM 


OCTOBER 22 ~ “TERRORISM - ISLAM & JIHAD” 
DR. JAMAL BADAWI 
BLOOMBERG AUDITORIUM @ 7PM 


OCTOBER 24 ~ JOIN THE JHUMA AS WE MAKE BAGGED LUNCHES FOR DISTRIBUTION TO THE HOMELESS. 








SHERWOOD ROOM @ NOON 
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RESTAURANT REVIEWS 


Amiccr’s p.14 
AZEB’S ETHIOPIAN RESTAURANT P./ 
BERTHA’S MUussEL’s P.10 
Boccaccio’s P.17 
THE BomBAY GRILL P.20 
THE BREWER’S ArT P.11 
CAPITAL City BREWING COMPANY P.15 
CHucK E. CHEESE’S P.13 
THE Desert CAFE P.4 
Douste T Diner P.19 
ESPN Zone P.16 
Funk’s DEMOCRATIC COFFEE SPOT P.6 
GERTRUDE'’S P.18 
IKAROS P.5 
Lista’s OF FELL’s Point MEXICAN 
RESTAURANT P.23 
Loute’s BooKsTORE CaFE p.22 
NacHo Mama’s p.3 
NAM Kanc P.7 
One Wortp Care p.21 
SHOGUN P.13 
SUZIE SOBA’S P.8 
Tio Pepe p.12 
THE WILD Musuroom P.9 
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Munchin on nachos and Natty 


Nacho Mama's 
serves up only 
the finest of 
Baltimore 


Nacho Mama’s 
2907 O'Donnell St., Canton 
410-675-0898 


BY JOE YOON 
THE JoHNS Hopkins News-LetTTER 


Brass Elephant? Purple Or- 
chid? No! Nacho Mama’s! While 
you won't be able to find foie gras 
or a good bottle of 1965 Merlot, 
you will find some fine Mexican 
grub and a mean margarita. This 
is no Taco Bell, Zach Pack. The 
beer of choice is Natty Boh and 
the celebrity ona pedestal is Elvis. 
This is easily seen as one is in- 
stantly greeted by a bust of Elvis 
uponentering the restaurant, and 
from the dining room is split into 
two sections: the Natty Boh sec- 
tion and the shrine to Elvis sec- 
tion. 

Think of the Paper Moon 
Diner with less light arid a full bar 
and you get Nacho Mama’s. 

Anyway, on to the important 
part: the food. I made my visit 
witha good friend of mine and we 
were both very hungry. The 


did what any good owner or man- 
ager should do, he chatted it up 
with us. 

In the end he told us that we 
should get a nacho plate and split 
some fajitas. Now I’m a vacuum 
when it comes to food, so I was 
somewhat worried when we were 
only getting an appetizer and one 
main course but I was quickly re- 
lieved of that fear. 

First the nachos: they were 
awesome. It was a 
large plate of § 
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tacular were the traditional ac- 
companiments of rice, refried 
beans, sour cream, lettuce, diced 
tomatoes, and cheese. Most 
places you get the meat and 
grilled veggies in one of the oval 
black pans inside a wooden serv- 
ing plate, and a dish about the 
same size of your sides. 

Here at Nacho Mama’s we 
received a plate as large as the 
nacho plate with our different 
sides. It was 
to the point 


ie erecting VV I OUNV ON crea 
cheese, refried . tortillas were 
beans, jalapenos, be able to find larger be- 
and sour cream. cause I had no 


The chips were 
toasty, cheese was 


foie gras, you will 


fear of run- 
ning out of 


flowing, and pep- find some fine sides and 
pers were spicy so wanted to 
astomakethisthe \/Jexjcan grub and load up my 


best nacho plate 
Ive had since I 
visited a small 
diner off of 1-93 
coming — back 
from skiing up in 


a mean margarita. 
This is no Taco Bell, 
Zack Pack. 


fajitas. All in 
all I was com- 
pletely satis- 
fied with my 
meal. 
Beyondmy 
meal in par- 





Now to get to 
the fajitas. If the nachos weren’t 
oversized these definitely were. 
We partook in the chicken fajitas 
for $9.95. For that price you got 
your tortillas, chicken, sauteed 
onions, and peppers. Pretty 
typical for fajitas (although the 
chicken was very tender and fla- 
vorful). What made them spec- 








owner, Patrick, dropped by and 
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i ; 
Nacho Mama’s is located in beautiful downtown Canton, just a 
- not-so-quick water taxi ride away from the Inner Harbor. But, 


apparently, it’s worth the trip. |... ......._.- afiasaase sus ask, and visited enough be- _ plaint, while it.is not walking. . L. 


\ probably figured out 





ticular, the 
menuis well rounded. Ifyou want 
traditional Mexican, then they 
have what you want. Yet, as I 
stated above, this is no Taco Bell. 
It is a veggie friendly restaurant 
with dishes ranging from Mexi- 
can salads (with jalapenos 
vinaigrette), to non-beef/ 
chicken versions of traditional 
Mexican (any place that gives 
portabellomushroomsas an op- 
tion wins extra points), to bean 
soups. 

For those who have no prob- 
lems with meat but would rather 
leave traditional Mexican meals 
to Taco Bell, Nacho Mama’s of- 
fers some “not so normal” ver- 
sions of typical dishes. For 
example, when was 
the last time you 
had a grilled 
breast of 
chicken with 
jerk spices 
and pineapple 
salsa? 

By now you've 


that 'm a big fan of this 
restaurant for its great food, but 

what madeit perfect was the cour- 
teous service. I’ve done my share 
of waiting on tables, so [know the 
rules, and our waitress knew 
them well also. Immediately af- 
ter being seated she checked to 
see if she could start us off with 
anything and from there it only 
got better. I’ll spare the boring 
details and sum it up by saying 
that she always kept us informed 
as to what was going on with our 
food, made sure that our glasses 
were always full without having 
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This Elvis lamp greets you upon entering the Mexican eatery. It 
doesn’t have to make sense, does it? 


fore the food arrived but also 
knew to only drop by once or 
twice after the food had ar- 
rived. 

All in all, it seemed as if all 
the staff, from the waitstaff to 
the hosts to the bussers to the 
bartenders, knew what they 
were doing and did their thing 
well. 









[ll stop now for I’ve glowed 
enough about this establish- 
ment. The only two complaints 
I have are that while the chips 
are fresh they are not made on 
site, and that I wish it were 
closer. The first complaint 
comes from the fact that I’m 
spoiled by a restaurant up in 
Harvard Square in Massachu- 
setts called the Border Cafe 
where they make their chips 
onsite. As for the second com- 


distance, it is very much worth 

your while to get a crew together 

and go down to Fells. 

Pll end with some shameless 
plugs. A great deal is on Monday 
and Wednesday nights, where for 
$19.95 you can get a double order 
of fajitas and a pitcher of 
margaritas or sangria. This 
equates to about a meal for two 
(very hungry people) to four 
(slightly hungry people). 

The other plug is that 
Nacho Mama’s 
also caters, and for 
all those clubs on 
campus that tend 
to constantly order 
pizzas for group 
events, you should 
definitely look into 
striking up a deal 

with Patrick for a 

change of pace. 


REVIEWS 


Restaurant Reviews continue to 
page 23. fe Siok 


oi noes esapiee 





4 October 15, 1998 


Tue Jonns Hopkins News-LetTer 


1998 Dining Guide 


Visit a desert oasis in Mt. Washington _ 


The Desert Cafe 
1605 Sulgrave Avenue 
410-367-5808 


BY AMANDA CHOI AND 
MARTHA QUIRK 
SPECIAL TO THE News-LeETTER 


First of all, here’s an equation 
that all you BMEs can understand: 

intimate, artsy atmosphere + 
exceptional Middle Eastern cui- 
sine = The Desert Cafe. 

(Now here’s that equation in 
terms the rest of us understand). 

Stepping into the cafe, one dis- 
covers lines of tables quaintly set 
with candles and walls decorated 
with artwork, complementing an 
already charming scene. Dim 
lighting creates a romantic ambi- 
ance. Looking around, one can 
only bewilder at the number of 


couples in love. (Where do they 
come from? Surely places other 
than this school). 

College sweethearts, newly- 
weds, and older couples gaze 
starry-eyed at one another over a 
shared piece of cake. One can find 
this lovers’ haven in the heart of 
the lovely Mount Washington 
neighborhood, only a short fif- 
teen minutes by cab from the 
Homewood campus. 

Going further into the restau- 
rant, one encounters a deli case, 
displaying gourmet cakes and 
other mouth-watering desserts. If 
one continues walking yet fur- 
ther, the person enters the 
kitchen, where cooks diligently 
prepare first-rate meals. Butthat’s 
another story. 

The Desert Cafe’s menu in- 
cludes traditionally Middle-East- 


ern cuisine like falafel and 
hummus appetizers, as well as 
Greek dishes like stuffed grape 
leaves. Such appetizers tend to be 
the least expensive yet still very 
delicious, attracting typically 
poor college students. 

For those chilly autumn days 
in Baltimore, the cafe’s soups pro- 
vide a warm and tasty alternative. 
Desserts include everything from 
carrot cake to chocolate raspberry 
truffle cake. One will assuredly 
regret not having enough of an 
appetite to try more than one of 
these truly awe-inspiring cre- 
ations. 

The restaurant offers patio 
seating for the outdoor adven- 
turer. The tables are set out in 
front of the cafe, creating a cozy, 
open-air feel thatis sure to stir the 
hopeless romantic in everyone. 


One looks out on a street dotted 
with trees and little shops. At 
night, the street is twinkle-lit from 
other restaurants nearby, enhanc- 
ing an already magical atmo- 
sphere. 

At the Desert Cafe, ordering is 
largely informal. One places the 
order at the counter and then 
takes a seat ofher choice. One can 
pick from an array of seating op- 
tions without feeling limited. 
Seats inside near windows are 
available as well as bench seating 
along the walls. 

The bench seating prevents 
real intimacy when the restaurant 
is crowded, but such seats still 
add to the unique layout of the 
cafe. 

Servers bring out food to pa- 
trons ina timely fashion. The res- 
taurant is a combination of the 


best in quickly served dishes and 
fine dining. Moreover, the price 
is right if one keeps to the lighter 
fare of appetizers offered. Eyen 
penny pinchers will be hard 
pressed to find reasons for com- 
plaint when their orders are 
brought to the table. Portions are 
not too overwhelming and quite 
delectable. 

The cafe is a wonderful place 
to take a date since it offers sucha 
romantic setting — so don’t 
spend another Friday night 
cooped upin Terrace or Wolman, 
Hop inacab witha loved oneand 
hightail it over to the Desert Cafe, 
off Falls Road. 

It is one of Baltimore’s best- 
kept secrets, offering a variety of 
good foods, a unique atmosphere, 
and a beautiful way of experienc- 
ing the city. 





Everything you want to know about beer and then some 


BY TOM GUTTING 
Tue Jonns Hopkins News-Letrer 


Many of you drink beer, but 
what are you going to do with all 
that money you make asa doctor 
when you graduate from 
Hopkins? Are youstill going to be 
pounding down Beast and Boh 
Ice on the weekends? You'd bet- 
ter not. What you need is a little 
beer education. So here are some 
beer terms, simply defined, that 
will help you become a connois- 
seur of everyone’s favorite hops 
beverage. 


THE LINGO 


Moderation — Getting to the 
point where you don’t call Ralph 
on the big white phone every 
weekend. 

Hops— Flowers that give beer 
its bitter and aromatic character. 
Hopsare also a natural preserva- 
tive and enhance the effect of al- 
cohol. 

Malt — This is the ingredient 
which defines beer. It influences 
color, flavor, aroma and head re- 
tention. 

Bottle-conditioned — The 
yeast continues to ferment while 
the beer is in the bottle. This re- 
sults in a non-pasteurized, natu- 
rally carbonated beer. 

Body — The thin-to-thick feel 
in your mouth ofa beer. Beers are 
full, medium or light-bodied. 

Bottom-Fermented — The 
yeast used to make a bottom-fer- 
mented beer is at the bottom of 
theliquid. Using bottom-fermen- 
tation means longer brewing 
times and colder temperatures. 
Lagers are bottom-fermented 
beer. 


Brussels Lace — Here’s aterm 
that will really impress people ata 
party. Brussels Lace are groups of 
tiny bubbles packed together that 
are found against the edge of your 
glass. It looks almost like a spider 
web. It’s the sign of a fresh, qual- 
ity beer. 

Cloying — Another impres- 
sive dinner party term. Cloying is 
asweet, sticky taste on the tongue. 
It usually results in a thick after- 
taste. 

Ale — Beers which are fruity, 
sweet and smooth in texture. Ales 
are usually higher in alcohol con- 
tent than lagers and have a flow- 
ery aroma. They are best served 
between 50 and 55-degrees Fahr- 
enheit. Some examples of quality 
ales: Chimay Peres Trappistes 
Ale—Premiere (from Belgium), 
Big Rock Royal Coachman Dry 
Ale (from Canada), and Bridge- 
port Old Knucklehead Barley 
Wine (from the U.S.). 

Stout — Nowlet’s not confuse 
stouts and porters. While they are 


similar in color, stouts come in - 


different varieties. The hallmark 
ofa stout is highly roasted barley. 
A few quality stouts are: Rogue 
Shakespeare Stout (from the 
U.S.), Bandersnatch Milk Stout 
(from the U.S.), and Guinness 
Pub Draught (from Ireland). 
Lager — Here’s a drinking 
beer. Lager comes from the Ger- 
man lagern, which means “to 
store.” That’s appropriate since 
lagers are aged for six to eight 
weeks, sometimes even longer, at 
cool temperatures. They are 
highly carbonated, but clear and 
crisp. Lagers usually favor amore 
maltier flavor, with less emphasis 
onhops. Dry, as opposed to sweet, 
lowinalcohol (3.1 to 4.3 percent), 


_and a balanced body make this 


the perfect beer for all-night 
drinking when the boss comes by 
for dinner. Some good lagers: 
Ettaler Kloster Dunker (from 
Germany), Aegean Hellas (from 
Greece), and Rolling Rock (from 
the U.S.). 

American Pilsener — OK, big 
deal, so this is a kind of lager, but 
it’s alot different than a beer such 
as Moosehead or Rolling Rock. 
Bulk and filler are added to 
pilseners from corn and rice 
added during brewing. The corn 
also adds a little flavor. These 
beers crisp, but weaker and lighter 
in body thana European pilsener. 
Quality examples: Allegheny 
Penn Pilsener, Augsburger 
Pilsener. 

Bock— Bocksarealso another 
type of lager, but so different that 
it’s really just a separate kind of 
beer. Theyare full-bodied, strong, 
and high in alcohol content. Malt 
and hops are strongly present. 
Doppelbock (double bock) and 
triple bock are both higher in al- 
cohol content. Some good bocks: 
Samuel Adams Triple Bock (from 
the U.S.), Paulaner Salvator 
Doppelbock (from Germany), 
Granville Island Bock (from 
Canada). 

Malt Liquor — Stay away! 40s 
have no place after college! Malt 
liquors have no particular flavor 
profile, but are usually high in 
alcohol content. It is basically an 
American invention. Examples: 
Colt 45 (works every time), Mag- 
num, Olde English 800. 


CLOSING THOUGHTS 


But that’s not all you know to 
be a distinguished beer drinker. 


You have to know what makes up 
a good beer. There are certain 
characteristics that make a beer a 
keeper. 

Most importantly, a beer 
should be fruity, nutty taste and 
have some tartness, along with a 
bitter hops taste, as you savor it. 
Some beers will even have a very 
slight buttery flavor to them. 

Just as there are distinct char- 
acteristics of a good beer, there 
are also definite things to look for 


when identifying a bad beer. 

For example, if a beer tastes 
cabbage-like, cheesy, metallic, 
moldy, skunky, salty, or sul- 
fur-like, send it back. That 
means it hasn’t been brewed 
carefully. 

These are just some things to 
keep in mind for the future, when 
you have that Hopkins diploma 
in your hand. But, for now, get 
back to slamming a six pack of 
Beast and enjoy yourself. 


THE TOP 7 MEXICAN BEERS* 


* The opinions expressed here include those of members outside 
of the News-Letter staff. We will gladly give the home addresses _ 
of these two jokers to any “real” connoiseur of Mexican beers 

__ that disagrees with the information, which is shoddy at best. 


1. Chihuahua — No, no, no, seriously. This kooky named brew is our indepen- 
_ dent consultants’ top choice. Easy drinking...perfect for that hot desert day. 


2, Corona — An obvious choice, The miniature Coronitas are good witha 
wedge of lime and a plate of fish tacos. Change your latitude. eae 


3, Modelo — Their uniquely-shaped bottles are short and stubby, housing a 


smooth Mexican blend, Particularly good with spicy nachos, not that any other 





beer isn’t. 
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Ikaros: Baltimore’s Greek experience 


Tkaros 
4805 Eastern Avenue 
410-633-3750 
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BY STEPHEN KAYIAROS 
SPECIAL TO THE NEws-LETTER 
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In 1969, Baltimore was blessed 
with a godsend — Ikaros Restau- 
rant. Located in the heart of the 
Greek community, Ikaros offers 
genuine Greek cuisine. Whether 
it’s their succulent lamb, fresh 
seafood or tasty appetizers, when 
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it comes to Greek food, Ikaros is ie 

ie 4 
the best. Hy 
Ikaros’ atmosphere is |4 


tavernesque. Colorful paintings 
and old black and white photos of 
sailboats and piers cover the walls, 
and traditional Greek music plays 
from the stereo. 

Ikaros offers a variety of 
Greek specialties. Appetizers 
range from traditional eats such 
as dolmades (stuffed grape 
leaves) and spanakopites (spin- 
ach pies) to more exotic delica- 
cies such as saganaki (flaming 
cheese) and marinated octopus. 
These delights run anywhere 
from $3 to $6. 

Ikaros’ entree selection is su- 
perb. The lamb selections are im- 
pressive, as it is prepared in sev- 
eral ways; giouvetsi (with orzo 
pasta), kapama (roasted with to- 
matoes), or hasapa (stuffed). 
From the broiler, Ikaros offers 
souvlakia (shish-ke-babs) made 
of tenderloin, lamb, and chicken. 
However, Ikaros is best known 


BANANA SPLIT CAKE 
Ingredients: 
2 cup graham crackers 
1 stick oleo margarine 
2 egg whites 
3 bananas 
1 large Cool Whip 
1 cup chopped pecans 

6 tbsp. melted butter 
1 large can crushed pineapple 
1 small can Hershey's chocolate syrup 
6 tbsp. powdered sugar 


2 cups powdered sugar 
1 cup chopped cherries 


CHRIS LANGBEIN/NEWS-LETTER 
Ikaros has been serving authentic Greek dishes to hungry Baltimoreans for almost 30 years. 


for its excellent seafood selection. 
Porgies, salmon, striped bass, and 
shrimp top the diverse list of 
dishes. Plus, their crab cakes, 
while not Greek in origin, are lus- 
cious and rich. In addition to the 
main menu, Ikaros has daily spe- 
cials. Entries range from $9 to $16. 

Ikaros is owned and operated 
by Ted Kohilas and his brother 
Xeno Kohilas. For nearly 30 years, 
they have been serving the 
Hopkins community, notto men- 
tion Baltimore at large by simply 


providing good food. “We are 
especially grateful for the patron- 
age from the Hopkins commu- 
nity and from the Medical Insti- 
tutions,” said Xeno Kohilas about 
Hopkins customers. The success 
of Ikaros can be attributed to its 
goal of serving the best food pos- 
sible to its loyal customers. When 
asked about the restaurant’s pros- 
perity, Kohilas said, “The quality 


of our food is good. We intend to 
continue that. Aslongas the food 
is good, the people will always 
come back.” 

So, if you ever find yourself 
wanting to go out ona Friday night, 
when there are no frat parties, or if 
youaretired of Taco Bell, takeacab 
(oraskyour RA foraride) toIkaros, 
fora taste of Greece. Kalisasoreksi! 
(Bon appetit!) 


































First layer: Combine the graham crackers, 6 tablespoons melted butter 
and 6 tablespoons powdered sugar to make crust. Put in square casserole 
dish. 
Second layer: Mix the egg whites, 2 cups powdered sugar and 1 stick 
oleo. Combine for 10 minutes and pour over the first layer. 
Third layer: Slice the bananas lengthwise and place over second layer. 
Fourth layer: Spread large can crushed pineapple, drained, over third 
layer. 
Fifth layer: Spread large Cool Whip. 
__ Sixth layer: Spread the pecans and cherries. Chill. Just before serving, 
dribble chocolate syrup over cake. 
(Adapted from Bell's Best cookbook) — 





CHRIS LANGBEIN/NEWS-LETTER 
Ikaros provides a pleasant Mediterranean atmosphere for diners. 
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Bechamel sauce — thick 
cheese sauce 

Moussaka — eggplant lay- 
ered with ground meatand fla-_ 
vored with tomato and cheese, 
topped with bechamel sauce 

Pastitsio — layered baked 
macaroni and meat topped 
with bechamel sauce 

Keftethes — Greek meat- 
balls 

Fasoulakia — string bean 
in tomato sauce with onions 

Dolmades avgolemono — 
grape leaves stuffed with meat, 
rice, and herbs, topped with an 
egg-lemon sauce eS 

Tiropita — layers of but- 
tered thin fillo dough filled with 
cheeses and baked until golden 
brown : 

Spanakopita — layers of 
lightly buttered thin fillo 
dough, filled with spinach and 
feta cheese, baked until golden 
brown 

Manestra — Greek pasta in 
a tomato sauce 

Souvlaki — grilled, mari- 
nated chunks oflamb, beef, pork 
or chicken served with pita 
bread, lettuce, tomatoes, onions, 
and tzatziki (cucumber- 





-yougurt) sauce 


Gyros — roasted, spiced 
beefandlamb slicedandserved 
on pita bread with lettuce, 
chopped tomato, and tzatziki 
sauce 

Loukaniko — Greek sau- 
sage spiced with orange peel 
and herbs, on pita bread 

Fish plaki — baked fish 
with tomato and rice — 

Beef stefado — chunks of 


- beefwith onioninatomatosauce 


flavored with cinnamonandbay 
leaves — es 
Arni — lamb basted with 
oregano, oil, and lemon juice 
roasted on a spit 

Greek salad — cucumbers, 
tomatoes, onions, and olives 
in olive oil, vinegar, and 
oregano 

Avgolemono — egg lemon 
soup with pasta or rice 

Loukoumades — deep 
friend Greek donuts dipped in 
honey, topped with cinnamon 

Baklava — filolayered with 
chopped nuts and butter basted 
with syrup 

Galaktoboureko — cus- 
tard enclosed in filo, basted 
with syrup 

Kataifi — shredded wheat, 
honey, and chopped nuts — 

Kourambiethes — butter 
cookie covered in powdered 
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Funk's, the coffee nop that serves food for all 


Funk’s Democratic Coffee Spot 
1818 Eastern Avenue, Fell’s 
Point 

410-276-3865 


BY LIISA HANTSOO 
THE JOHNS Hopkins News-Letter 


The exterior of Funk’s Demo- 
cratic Coffee Spot is quite unre- 
markable. A simple striped aw- 
ning is suspended above the 
entrance, bearing faded letters 
spelling out this coffee shop’s 
name, and although it is located 
ona busy street in Fell’s Point, its 
exterior makes it easy to miss. But 
beneath this drab guise is a 
unique, lively coffee shop that 
serves as a gathering place for an 
unusual variety of patrons. 

Upon entering the establish- 
ment, patrons find themselves 
before a long counter, capped 
by a case of desserts. Behind the 
counter, the menu is colorfully 
chalked across a massive black- 
board. The menu’s entrees are 
definitely geared toward veg- 
etarians and vegans. It includes 
vegan sushi; zucchini, squash, 
and tomato quiche; Szechuan 
eggplant with tofu on brown rice 
and Spanakopita (a Greek spin- 
ach and feta cheese pie.) The 
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menu also has a variety of sal- 
ads, sandwiches, soups, and ap- 
petizers. But at the heart of the 
menu are the coffees and des- 
serts. Coffee beverages include 
latte, cappuccino, espresso, 
mocha, and flavored coffees, 
plus tea and hot cocoa. Desserts 
range from standard vanilla ice 
cream to vegan chocolate cake, 
with an array of coffee pastries 
also available. 

The employees behind the 
counter are consistently talkative 
and informative, bantering ami- 
cably with those who linger at the 
counter. Orders are placed at the 
counter, and dishes are prepared 
within a few minutes’ time. As 
customers wait for their dishes, 
they flip through offbeat maga- 
zines stacked near the entrance, 
or study the artwork that adorns 
the walls. 

Once the dishes are ready, cus- 
tomers pick up the food and seat 
themselves on any of the three 
floors of the establishment. The 
first floor is very lively and social, 
as people drop by to chat with 
employees and sit at the counter 
or one of the small tables. The 
second floor has a more cozy at- 
mosphere, with a melange of mis- 
matched tables, chairs, couches 
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Located in Fells Point, Funk’s draws a host of different people by offering a diverse menu. 


and recliners. Thelighting is dim- 
mer, and the curtained windows 
and wooden floors are reminis- 
cent of a casual living room. A 
piano stands in one corner, and 
people spontaneously massageits 
keys, plinking out fragments of 
“Heart and Soul” or Beethoven. 
A cabinet of board games is in 
another corner, its selection in- 
cluding chess, checkers, Trivial 
Pursuit and Scrabble, among oth- 
ers. The upper floor is more pri- 








PATRICK DEEM/NEWS-LETTER 


Funk’s is a three level coffee shop, with each level sporting its own unique, social atmosphere. 


vate, and is usually rather empty, 
but may be reserved for personal 
functions. 

The entrees at Funk’s can eas- 
ily be neglected, what with all 
those pastries and coffees, butone 
cannot survive solely on sweets. 
Fortunately, the entrees at Funk’s 
are healthy, since they are heavy 
on the vegetables. The vegan 
biryani is a colorful mixture of 
cauliflower, tomato, green and 
red peppers, carrots, peasand on- 
ion in curried rice. The flavor of 
the vegetables is drowned by the 
curry’s spiciness, but raisins add 
sweet blasts of flavor. The 
bruschetta has an unusual twist, 
in using white beans instead of 
thestandard tomato topping. The 
bean base is combined with arti- 
chokes, tomato, basil and 
cilantro, creating a blend ofsubtle 
flavors. Although the topping is 
flavorful, the bread on which it is 
served is hard and rather tough. 

But the most outstanding 
menu item at Funk’s is its coffee 
selection. It is, after all, a coffee 
spot. The mocha is perfect, with 
just the right amount of sweet 
chocolate to balance out the bit- 
terness of the coffee. The hot 
chocolateisalso divine, especially 


with a generous glob of whipped 
cream on top. The desserts are 
equally as delicious. The vegan 
apple pie hasa rather bland crust, 
but the apple filling more than 
compensates for this. The apple 
chunks are large and succulent 
— crisp, tender, and sweetly tart, 
without being soggy. 

The vegan chocolate cake is 
extraordinary. Vegan cakes are 
tricky, as moistness is often sacri- 
ficed in foregoing the eggs and 
butter. This cake is, of course, 
somewhat dry when compared to 
standard chocolate cake, but fora 
vegan cake, it’s surprisingly moist. 
It is slathered in a pasty, sugary 
chocolate frosting, topped with 
tart raspberry sauce and studded 
with chocolate chips. It is sweet, 
but not cloyingly so, and is just 
rich enough to keep you forking 
it in. 

Funk’sis so much more thana 
cafe, though. It often hosts local 
musical and spoken-word acts, 
provides a forum for poets and a 
canvas forartists. Theatmosphere 
is very relaxed — you can hula 
dance on the couches and walk 
around balancing styrofoam cups 
on your head, and nobody thinks 
the least of it. 





From Hopkins to the Culinary Academy: one girl’s story 


BY KRISTY HSIAO 
SPECIAL TO THE NEwS-LETTER 


Last May, I earned my Engi- 
neering Mechanics degree from 
Hopkins. Two months later, I 
moved to San Francisco and be- 
gan the Baking and Pastry pro- 
gram at the California Culinary 
Academy. 

I made the decision to go to 
culinary school during my junior 
year, after realizing that engineer- 
ing was not my passion and that I 
would not be satisfied pursuing it 
asa career. I decided that I wanted 
to dosomething fun and creative, 


soI considered becominga pastry 
chef. Baking was a good 
stress reliever for me dur- 
ing school, and I enjoy 
working with my hands 
to produce something 
thatis not only edible, but 
also aesthetically pleasing. 

Since I always judge 
restaurants by the quality 
of their desserts, the Bak- 
ing and Pastry program 
seemed like the perfect 
choice for me. My friends 
thought it was cool, my 
faculty advisors thought 


parents wereluckily relatively sup- 





| will admit that it took a while 
to make the transition from a 
research university to a trade 
school. The school prides itself 
in creating the typical food 
industry environment... 


it was a bit humorous, and my __portive of my career exploration. 


The California Culinary Acad- 
emy offers two pro- 
grams: A_ two-year 
Associate’s degree for 
professional chefs and a 
30-week Baking and 
Pastry certificate pro- 
gram. Most of our cur- 
riculum focuses on prac- 
tical kitchen experience 
taught by accomplished 
chefs. 
courses in my program 
include Breads, Cakes, 
Breakfast Pastry, Plated 
Desserts, and Chocolate 
and Confectionery Showwork. In 


Some of the. 


each five-week course we are 
given weekly written quizzes and 
a practical final. For my Cakes 
class, our final will be to design 
and create our own wedding cake. 
I will admit that it took a while 
to make the transition from a re- 
search university toatradeschool. 
The school prides itself in creat- 
ing the typical food industry en- 
vironment that the students 
encounter after graduation. Asa 
result, we are required to wear @ 
full uniform (including a chef's 
jacket, checkered polyester pants, 
an apron, and a chefs hat ot 
ConrTINUED ON PAGE Bu 
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Azeb’s provides cultural and communal experience 


This Ethiopian experience serves Hey a number of extensive courses to be hand-eaten 


Azeb’s Ethiopian Restaurant 
322 N. Charles St. 
410-625-9787 


BY BARBARA KIVIAT 
THE JoHNS Hopkins NEws-LETTER 


Be warned: The words “Com- 
munal Dining” under Azeb’s 
Ethiopian Res- 
taurant are no 
joke. Ethiopian 
dining is an en- 
lightening expe- 
rience, but it is 
definitely not for 
those who donot 
know how to 
share. 

Do not be 
fooled by the 
mix of Euro- 
pean decor in 


with the Afri- created. 





With good friends 
and a willingness to 


try something new, 
a night that will be 
remembered is 


decorated with murals of what 
appears to be the Italian country- 
side. Is Ethiopian food just an- 
other phase in the trend to Ameri- 
canize and mass market ethnic 
cuisine? Hardly. 

There are no hamburgers or 
french fries to be ordered here. 


* The menu is comprehensive, and 


descriptive 
blurbs are 
printed after 
the dish 
names. Meals 
can be or- 
dered indi- 
vidually, or 
for groups of 
two or four. 
Either way, 
dining is 
most defi- 
nitely com- 
munal. 





can, for al- 
though famil- 
iar are the straight-backed 
chairs and white tablecloths, 
the food is most certainly for- 
eign to anyone raised on 
chicken and baked potatoes. 
But what is life if not an adven- 
ture? Keeping our minds, if not 
always our eyes, Open, we 
bravely venture into the realm 
of a new cuisine and a new cul- 
ture. 

When first seated by the host- 
ess, one wonders where the Ethio- 
pian is to be had in a restaurant 


The food 
is brought to 
thetablesimply presented in plain 
ceramicbowls. Inaddition, alarge 
round platter lined with enjera, a 
spongy-textured bread, is placed 
on the table. 

The server shows each dish to 
the diners, and then spoonsit onto 
the platter, from which everyone 
at the table eats. But the word 
communal is taken even one step 
further as everyone at the table 
starts to eat from the same platter 
without utensils. No flatware here, 
folks. 








Rolled into little cylinders, 
enjera is served in a basket, and 
with this bread the food is eaten. 
Takea roll, unfold ita bit, tear offa 
pieceanddigin. Ifeating with chop- 
sticks seems like a challenge, then 
try eating food with little pieces of 
bread and remaining graceful in 
the process. Hint: This is not the 
place to go on a first date. 

Aside from the presentation, 
the food itself also demands tak- 


ing a step away from the familiar. 
The meat is served in cubed 
pieces, and most of the vegetables 
are at least partly mashed. Most 
of the vegetarian dishes, of 
which there are many, have an 
oatmeal-like consistency. Ethio- 
pian food is heavily flavored; 
onion, garlic, and toa lesser ex- 
tent curry, appearing in many 
of the entrees. 

Azeb’s provides a trip into the 





~ CHRIS LANGBEIN/NEWS-LETTER 
While the restaurant does have some European decorations, the food assures its Ethiopian origins. 


cuisine of northern Africa. Al- 
though the restaurant’s ambi- 
ance falls short of providing the 
feeling of being immersed in a 
different culture, the food most 
certainly does not make the 
same mistake. With good 
friends and a willingness to try 
something new, a night that will 
be remembered is created. Just 
don’t hesitate to use your nap- 
kin. 





Nam Kang: Serving up good food into morning hours 


Nam Kang 
2126 Maryland Avenue 
(410) 685-6237 


BY JOE YOON 
Tue Jouns Hopkins News-LeTTER 


Tired of Chinese? Too many 
nights ofthat Old and Brown din- 
ner special? Er, I mean Golden 
Crown. Well if you~are ae 
for a new spin on Asian food, I 





highly suggest trying out Nam 
Kang. It is some of the best tradi- 
tional Korean fare that can be 
found in our area. 

I was one told by a cabbie that 
he’d had some Korean business 
men searching for a true Korean 
restaurant, and after a few phone 
calls they told him to take them to 
Nam Kang. They made that judg- 
ment call on the fact that they 
could stay there until all hours of 


the night eating, drinking and 
being typical Korean men. But 
anyway, getting back to the topic 
at hand. Korean food. It’s great 
food and Nam Kang is a great 
place to get it. 

One of the great things about 
Korean food is that it is definitely 
a change of pace without going 
too far over the edge. At Nam 
Kang you can get popular tradi- 
tional dishes such as kal-be (Ko- 


KOREAN FOOD: THE BASICS 


Kimchee — Basically this is a side. 
- dish consisting of cabbage loaded with 
- salt and raw garlic for that extra special 
kick. Chili peppers give it the red color, 


fi keep it spicy, and keep yeu wa for 


Past 


2 Galbi- — A <eaitoral Korean dish 
_ where beef ribs are marinated with soy 


Neng myun — Imagine the weather is 
ridiculously hot and your cold soda just 
doesn’t do it. A cool bowl of neng myun 
should do the trick. Buckwheat noodles 


-are placed ina beef broth spiked witha — 
couple drops of rice vinegar and mustard. 


Thin slices of meat, cucumbers, and ae 


s boiled egg top off the noodles. 


. “Duk Kook — eimitin na 
beef for a few hours. “Duk stands 


Tubu Chigae — Much of Korean food | 
is based on casseroles such as this one : 
made with “Tubu,” or tofu. Served 
spicy and piping oe it ns well with 





rean ribs), bul go gi (Korean bar- 
becued beef), and bi bim bap (a 
rice dish with many veggies and 
some meat thatis tossed together) 
and they areall tasty and mark- 
edly different from what you 
might eat on a daily basis. All in 
all, anything that you could want 
to eat you will find at Nam Kang 
from sushi to sweet and sour 
chicken. 

The food is good and the vari- 
ety is so extensive and indescrib- 
able it is not worth going into 
alone. Instead you should get a 
group together and head down to 
catch a bite. 

That is exactly what this res- 
taurant is for — good group get 
together. This is not to say that 
you cannot go on a date there, 
or have a dinner/lunch meet- 
ing, or goalone to eat some great 
food, but this is the ideal place 
to hang out with some pals. The 
restaurant is in the basement of 
a building on the corner of 
Maryland Avenue. There is no 
loud, obnoxious music and 
truthfully there really isn’t much 


to create atmosphere or even to 
look at. 

Ifthere was one complaint that 
I would have, it is the price. They 
are not really high in general. In 
fact, many of the dishes there go 
for around $10 and are large por- 
tions. Not only that, but besides 
the dish that you order, you get 
plate upon plate of side dishes, 
from kim-chee (pickled cabbage) 
to marinated tofu. I guess I have 
just been spoiled with many years 
ofmymom’s cooking where! can 
hardly believe some of the things 
that she makes could go for 12-14 
dollars a dish! 

To recap, in the end, this is a 
great place to go to. Good food, - 
good service, and good fun. So I 
would suggest that you grab a 
Korean pal (for sometranslation) 
and head to Nam Kang. Remem- 
ber they are open from 11 a.m. to 
4a.m., so if it’s 2 in the morning 
and you’re getting the munchies 
after a hard night of partying, 
catch a shuttle to Nam Kang. I 
know you will be pleasantly sur- 
prised. . 
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Chinese 


food 


Moo Goo Gai Pan — a mix 
of vegetables and chicken with 
a light, starchy sauce _ 

Kung Pao chicken — 
diced pieces of chicken mixed 
with vegetables,usually with a 
spicy sauce 

Chicken with Cashew 
Nuts — like Kung Pao 
Chicken except not as spicy 

; Moo Shu Chicken/Beef 
Pancakes — meat is wrapped 
ina thin tortilla-like wrapping 
and ladled with plum sauce 

Sweet and Sour Chicken/ 
Shrimp — a tangy sauce cov- 
ering deep fried morsels of | 
chicken 

Szechuan Pork — fillets of 
pork chop with a very spicy 
seasoning © 

Beef Curry — similar to 
beef stew, ranging from midly 
spicy to very spicy; ladled on 
rice 

Bean Curd Szechuan Style 
— string beans with bits of 
ground beef, doused with soy 
sauce 

Sha-Cha Beef — shredded 
bits of beef with vegetable; 
spicy 

- Hot and Sour soup — 
spicy and tangy 

Egg Drop soup — very 
light soup with “scrambled” 
eggs 

Wonton soup — light 
soup with mini-dumplings 














— By Eugene Wang 


ea ease) 











Suzie’s Soba 
W. 36th Street 
410-243-0051 


IRENE THAM 
SPECIAL TO THE NEwS-LETTER 


Uponarecommendation from 
a co-worker, a friend and I went 
over to Hampden to try the new- 
estaddition, Suzie’s Soba. Located 
next to Pinebrook and across the 
street from Cafe Hon, this restau- 
rant serves up something differ- 
ent from other 36th Street restau- 
rants. As the name suggests, 
Suzie’s Soba isa restaurant where 
you can get noodles served in a 
variety of ways. The entrance is 
very nondescript, but once you 
enter, youare greeted bya friendly 


Tue JoHNs Hopkins News-Letter 


Korean woman who takes you 
back to the cozy seating area. 
Drink orders are taken immedi- 
EAI SRT BET SS SSS SET TA IS 


The spicy chicken 
noodles are flavorful 
and full of 
vegetables, while 
the cold sesame 
noodles are 
refreshing and spicy. 


ately; in addition to sodas, you 
can also get green tea and other 





Suzie Soba’s noodles satisfy 


Asian drinks. 

For appetizers, you may 
choose from Asian treats such as 
dumplings and spring rolls. You 
can also order rolls as an appe- 
tizer, including the familiar Cali- 
fornia rolls. You get six pieces 
served with ginger and wasabe 
(spicy green paste). The seaweed 
on our salmon rolls was a little 
tough and the price was slightly 
more than that of other nearby 
restaurants, but this is probably 
because sushi is not this 
restaurant’s specialty. Main en- 
trees are all noodle dishes, except 
udong (dumplings in soup). 

Noodles are served in two 
ways; in soup or stir-fried. The 
spicy chicken noodles are flavor- 
ful and full of vegetables, while 
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the cold sesame noodles are re- 
freshing and spicy. Other noodle 
dishes have additions such as 
salmon, shitake mushrooms, or 
sun-dried tomatoes. They even 
serve the Korean dish, chap chae, 

At the end of the meal, the 
waitress appeared with a dessert 
tray. The irresistible sweets in- 


. cluded strawberry shortcake, pe- 


can tart, and chocolate mousse. 
You will probably want some 
since the meal itself is not too 
filling. 

Prices are decent, while por- 
tions are not large. Most noodle 
dishes are less than ten dollars; 
rolls are about seven dollars, de- 
pending on the type of roll. Busi- 
ness hours are 5-10 p.m. every- 
day, so don’t stop by for lunch. 





Dining on campus is easy, but expensive 


ome people think that 
good food at Hopkins is 
an oxymoron. But that 
is where they are wrong. 
If you are willing to pay 
the money, you can get the food. 
Levering Market and MegaBites, 
the new snack bar, offer a wide 


DAVIDFITTER 
WHINING & DINING 


variety of food for inflated prices. 
The food is decent in both those 
places, depending on what you 
want. 

However, the prices are a little 
steep. I found myself perusing 
through the snack bar the other 


day wondering how I was going 
to feed myself on $3.75 (which 
happens to be the meal equiva- 
lency for lunch. This is a joke in 
itself, but Pll touch on that later). 

Seriously, everything costs so 
much you cannot buy a chicken 
sandwich and a Snapple for un- 
der four dollars. And now you 
knowwhere all those Flex Dollars 
are going. 

This is ridiculous: A student, 
who pays an exorbitant amount 
of money for food at this school, 
should be able to able to get a 
sandwich, a drink and maybe a 
bag of chips for a meal. You can- 
not even do that at dinner, when 
themeal equivalency is $4.50. The 
problem with the whole meal 
equivalency thing begins to take 


CHRIS LANGBEIN/ NEWS-LETTER 
It used to just be the snack bar, but over the summer Mega Bites was born with a completely new 
look and inventory. It’s convenience store atmosphere is even home to a Taco Bell Express. 


shape. 

Unfortunately, the same thing 
happens at Levering. Here’s the 
deal with Levering and MegaBites: 
You can get good food, if you are 
willing to pay the reaper. 

On to Wolman Station and 
Terrace Court: Bulk food, for lots 
and lots of money. Here is where 


Just understand 
that you have 
choices...they may 
not all lead down 
the road to dining 
happiness, but you 
can get away with a 
good meal at 
Hopkins. 





the gold is. I did a bit of research, 
and it went a little something like 
this: Meal Equivalency is $2.50 
for breakfast, $3.75 for brunch 
and lunch, and $4.50 for dinner. 

To actually buy a meal pass 
for a friend or loved one who 
wants to share that special meal 
with you, you have to pay $5.00 
for breakfast, $5.75 for brunch 
and lunch, and $7.00 for din- 
ner. 

As you can see, the numbers 
do not exactly correlate. I have 
never really been the biggest Ter- 
race Court fan, so I can only re- 
mark on Wolman. I suppose ev- 
ery cafeteria has its on and off 
days. So, when you feellike it isan 
off day in the cafeteria you’ can 


always have cereal or a salad. 

The substantial difference be- 
tween Wolman Station and Ter- 
race Courts that has all the stu- 
dents ina fit, is that Terrace Court 
allows the student to operate the 
frozen yogurt machine, while at 
Wolman you have to wait to be 
served. 

My biggest problem with the 
meal plan has to be how much 
money is lost in a semester. My 
first complaint regarding the 
money is how we somehow lost 
something in the conversion to 
meal equivalency. We pay $7.00 
for dinner, but we only get $4.50 
in meal equivalency. 

My second complaint is how 
many meals students miss by the 
end of the week. 

Suppose you are on the 19 
meal plan and decide to go out of 
town for the weekend. There go 
three or four, possibly five, good 
meals, or even more good 
equivalencies. Ifastudent some- 
how misses meals and does not 
swap them for meal equivalen- 
cies, they are lost for good. Meal 
time is an all or nothing situa- 
tion. Don’t think that you can 
beat the system. 

Now you are educated in the 
art of dining at Hopkins. It is an 
experience that nothing can beat, 
unless of course you live off cam- 
pus and do not have to sign up for 
the meal plan. 

Then you have optionsandare 
not tied to this web of equivalen- 
cies, missed meals and running to 
the cafeteria so as not to miss meal 
time. So, be wary Hopkins stu- 
dents. Dining is literally not to be 
missed ‘ 

Just understand your choices. 
Albeit, they may notalllead down 
the road to dining happiness, but 
youcan get away witha goodm 
at Hopkins. Bon Appetit! 
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This wild mushroom isnt poisonous — it’s delicious 


The Wild Mushroom 
641 S. Montford Ave., Canton 
410-675-4225 


BY EMILY ENGEL 
THE JoHNs Hopkins NEws-LeTTeER 


Eating and drinking have 
never been combined so deli- 
ciously as at the five-year-old 
restaurant and pub called The 
Wild Mushroom. Located on 
the corner of Montford and Fos- 
ter in Canton, head chef Jen 
Price has really created some- 
thing special. 

The restaurant fills three 
rooms of a turn of-the-century 
brick house. The front room with 
vintage mirroring and woodwork 
serves as the bar while the back 
room and cozy upstairs are the 
dining rooms. 

You can get your clue about 
the theme of the place from its 
name; mushrooms definitely take 
the spotlight, from the collection 
of T-shirts over the bar to the so- 
called “Shroomin’ Beer List” that 
names the twelve current beers 
on tap. 

First and foremost, The Wild 
Mushroom isan eclectic restau- 
rant, serving everything from 
Tandoori Roasted Quail with 
spinach couscous to Grilled 
Idaho Trout with mushroom ri- 
sotto. My friends and I were 
treated by Mick, the friendly 
manager, to appetizers like the 
curry pumpkin soup dujour and 
the smoked salmon tostada with 
vinaigrette. 

Of course one can’t leave out 
the array of mushroom-based 
dishes, among them a creamy 
mushroom soup and the main 
dish of mushroom and cheese 





raviolis that have 
come to be one of 
the star items on the 
restaurant’s varied 
menu. 

The menu for 
lunch is very simi- 
lar to the dinner 
menu, including 
daily meat lover’s 
and pasta specials. 
The lunch prices 
fallin the $7 to $11 
range, indicating 
that the $10 to $15 
dinners are almost 
double the portion 
size. ; 

The food is 
nothing short of 
fabulous. The 
soups had just the 
right delicate fla- 
vor, and the mush- 
toom tapenade had 
just the right olive 
zing. 

The main 
dishes, which come 
from Jen Price’s 
experience as a 
former chef at 
Spike and Charlie’s across town, 
are very reasonably priced gour- 
met fare. 

Ofeverything wehad, the trout 
was the favorite, which was highly 
recommended by Johnny 
Bodacious, the extremely enter- 
taining front room waiter and bar 
tender, who also got us some spe- 
cially-made smoked gouda 
mashed potatoes that were heav- 
enly. 

Other items include the os- 
trich burger, mussels and 
hummus as well as salads and 
daily special soups or appetiz- 














ers. 

To top off the dinner we fin- 
ished with an impeccable 
Chocolate Irish Cream cake with 
caramel on the side that abso- 
lutely melted in our mouths. 
Almost everything seemed to be 
perfectly made, right down to 
the side order of steamed broc- 
coli. Although the quail could 
have been more tender, we re- 
ally can’t complain about any- 
thing. 

During our feast, Johnny 
brought out sample after sample 
of such delicious beers as Stone 
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These guys belly up to some of the offerings from the Wild Mushroom’s “Shroomin’ Beer List.” 


Beer, Harpoon Ale and Domin- 
ion Stout. Beer isn’t the only drink 
served at the Wild Mushroom; 
every dish on the menuis paired 
with a recommended glass of 
wine. Not only that, the bar 
serves a full array of rail drinks 
and liquor, and has 2-for-1 























TERIYAKI CHICKEN 


Ingredients 
3 tablespoons soy sauce 
2 tablespoons dark brown sugar 
1 tablespoon corn oil 
~ 1/2 teaspoon ground ginger 
1/2 teaspoon garlic powder _ 
1/8 teaspoon black pepper 
2 boneless chicken breast halves (about 1 0 ounces) 


(from the ee 
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The Wild Mushroom restaurant in Canton offers diners more than just mushrooms. Thank goodness. A mush- 
room does not a full meal make. Luckily, the portions at the Wild Mushroom are large and varied. 


happy hours from 4 p.m. to 7 
p-m. and from 11 p.m. to 1 a.m. 
daily. 

This place is the perfect stu- 
dent hide-out. You could hon- 
estly go for lunch and not leave 
until closing after 1 a.m. — it’s 
just that good. 


Combine the soy sauce, brown sugar, oil, ginger, garli ic powder and black. 

‘pepper in a medium-size bowl. Set aside. oo 

Cut the chicken into strips 1/2-inch wide and 2 incheslong. Addthe | 

chicken to the bowl and marinate in the refrigerator for 1 to 2 hours so 
that the flavors penetrate the chicken. If you're in a hurry, you can mari- | 

nate the chicken for just 15 minutes. It won't be quite so tasty, but it will 

have more flavor than if you hadn’t bothered at all. 
Preheat the broiler. Make sure the top oven rack is in the highest pst 
just under the broiling unit. : 
Ifyou fc metal or bamboo skewers, thread the chicken strips onto 
skewers and lay the skewers on the baking sheet. If you don’t have 
skewers, place the chicken in a single layer on the baking sheet. Discard 
the marinade. Broil the chicken for 3 to 4 minutes per side, until it is com- 
pletely white and is just. beginning to turn brown. Skewers — the 
‘ing-over process go faster. Serve immediately. 
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Show off your mussels 


Bertha’s Mussels has everything for the seafood lover 


Bertha’s Mussels 
734 South Broadway 
410-327-5795 


BY SHANNON ARONIN 
THE JoHNs Hopkins News-LetTTER 


Upon entering this quaint 
Scottish restaurant that special- 
izes in seafood, one finds that the 
eclectic decor makes the entire 
outing worthwhile, regardless of 
the food. A rather large place, the 
walls are covered with everything 
from fishermen’s knots to an un- 
usually diverse personal art col- 
lection to musical instruments. If 
the atmosphere is so unusual, it is 
because the owners are not the 
typical restaurateurs. 

Bertha’s was opened in 1972 
by two musicians who bought the 
place as a venue to perform; the 
success of the restaurant was ba- 
sically an accident. After Laura 
and Tony Norris had already 
bought the place, they were made 
aware of Baltimore zoning laws 
that prohibited musical perfor- 
mances in the heart of Fells Point. 
(At that time, strip clubs used live 
bands and some rather Puritani- 
cal activists decided that music 
would lead to strip clubs.) Stuck 
with this building, whose future 
was questionable because of other 
plans to build a highway through 
Fells Point, the Norrises created a 
booming business. Good food 
never fails to bring people in. 

The mussels for which they are 
so famous are brought in six days 


aweek from Maine, Rhode Island 
and Massachusetts. Although it 
is becoming increasingly difficult 
to supply, they still serve wild 
mussels, and their menu even 
warns patrons tolook out for hid- 
den pearls. Served with any ofnine 
possible dipping sauces, it is cer- 
tainly a delectable treat. The 
creamy Lancaster Mustard Sauce 
hasa flavor that can be compared 
to nothing else, and the Anchovy, 
Tomato & Garlic Butter Sauce is 
truly divine. 

LAELIA ITNT EN 


All of their desserts 
are made from 
scratch, and are so 
delicious it is 
difficult to single 
out the best. 





If however, seafood does not 
catch your fancy, they have an 
impressive menu that can satisfy 
anyone’s appetite. They even of- 
fer kiddy choices for the unad- 
venturous. Bertha’s also offers a 
truly impressive selection of 
drinks; including wines of every 
shade by the glass and the bottle, 
an incredible selection of beers, 
mixed drinks, champagne, and 
after dinner drinks. Many of the 
beers they serve are brewed right 








CHRIS LANGBEIN/NEWS-LETTER 
Just look at the hoardes of people rushing to try some of 
Bertha’s famous mussels. 





here in Baltimore, and they even 
serve a house specialty, Bertha’s 
Bitter Best, which has a very dis- 
tinct flavor and is excellent with 
mussels. (Of course, to sample 
the spirits, one must be of legal 
drinking age.) 

Additionally, they aim to 
please even the sweetest of sweet 
teeth. All of their desserts are 
made from scratgh, and are so 
delicious it is difficult to single 
out the best. However, chocolate 
lovers should certainly try the 
chocolate chip pie, and the 
cheesecake is also particularly 
worthy of praise. Dessert is best 
accompanied by a good cup of 
Irish breakfast tea. 

In the way of service, it could 
not be described any better than 
just that, service. The wait staff is 
friendly, helpful, and quick. Many 
of the staff are local writers, art- 
ists, and musicians. Some ofthem 
are students, others have worked 
their for more than twenty years. 

Truly a family business, the 
owner’s mother baked for the res- 
taurant for many years, and al- 
though she passed away a year 
ago, the restaurant keeps her 
memory alive by offering Mrs. 
McKinnon’s Scottish Afternoon 
Teaevery day except Sunday. (On 
Sunday they have a Sunday 
brunch menu instead.) 
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CHRIS LANGBEIN/NEWS-LETTER 


Bertha’s has been a landmark in Fells Point since 1972. 


Now that those pesky zoning 
laws have been abolished, live 
music happens three nights a 
week in the bar. Tuesday nights 
feature guitar music, Wednesday 
nights are Dixieland, and Thurs- 
days feature piano. 


Truly lovely any night of the 
week, Bertha’s makesa great place 
to take a date, have a birthday, or 
take out-of-town relatives. No 
matter what the occasion, 
Bertha’s will create a truly unique 
and enjoyable dining experience. 





Simply mad about crabs 


BY BARBARA KIVIAT AND 
KATE VOSO 
THE JoHNs Hopkins News-LeTTER 


We live in Baltimore now, 
which means we root for the Ori- 
oles, talk about “the Harbor” 
and, of course, eat crabs. 
While we all may not ap- 
preciate the Chesapeake 
cuisine as much as the lo- 
cals, we at least need to &% 
know the basics. So, in an \\ 
effort to blend in with our 
fellow Baltimoreans, hereisa 
crash course in everything you 
ever wanted to know (and then 
some) about crabs. 

Callinetes sapidus is the sci- 
entific name for blue crabs. Lit- 
erally it means “beautiful swim- 
mer that is savory.” Baltimore is 
renown for her blue crabs, which 
are harvested from Chesapeake 
Bay. 

Hard-shell crabs are boiled 
whole and served in their shell. 
To consume the meat, diners 
must break the shell open. 

Soft-shell crabs have just 
molted. Their tender bodies are 
cooked and eaten whole. The soft- 
shell season lasts from the first 


new moon in May through the 
beginning of autumn. 

Keepers are the crabs that are 
big enough for fishermen to sell. 
They must be at least five inches 
in width. 







Jimmies is the term for adult, 
male crabs. 

Sooks refers to mature, female 
crabs. 

» Young female crabs are called 
she-crabs. 

Peelers are about to molt. 
These crabs are separated from 
the rest of the catch and encour- 
aged to peel their shells so that 
they can be served soft-shell. 

Pink Sign is a pink dot that 
appears on a crabs backfin to in- 
dicate that it is on the brink on 
molting. The pink sign is simply a 
little part of the new shell peeking 


through the old shell. 

Molting crabs are said to be 
busting. 

Lump is comprised of the 

large, white meat from the body. 
Generally, it is the most expen- 
sive part of the crab. 
All of the flakes of white 
body meat other than the 
lump are called the spe- 
cial. 

The lump and special 


} ‘ {7 flakescombinedare called 


the backfin. Crab cakes are 
made from the backfin. 

The brown claw meat is the 
cheapest. 

Eating a hard-shell crab is not 
an easy task. Diners implementa 
small hammer or mallet to crush 
the shell, anda butter knife to pry 
the crab open. Some people even 
wield nutcrackers to break the 
claws open. 

To minimize the mess in- 
volved in crab consumption, res- 
taurants spread newspapers over 
their tables and offer patrons dis- 
posable bibs. 

The average crab contains 3.5 
ounces of crab meat, 78 calories, 
15.9 grams of protein, 1.3 grams 
of fat, and 244 mg of potassium. 
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A brew pub with ambiance 


The Brewer's Art offers a homey atmosphere 


The Brewer’s Art 
1106 N. Charles Street 
410-547-9310 


BY EDAN ROSENBERG 
SPECIAL TO THE NEWS-LETTER 


The Brewer’s Art combines a 
unique homespun atmosphere, 
an eclectic American gourmet 
menu and friendly and knowl- 
edgeable service to create an en- 


bs i ce ee i ee ad 


It is a restaurant and 
brewpub that brews 
its own high quality 
Belgian beers. 





joyable dining experience. It is a 
restaurant and brewpub that 
brews its own high quality Bel- 
gian beers. Unlike other 
brewpubs however, the Brewer’s 
Art places high emphasis on their 
cuisine. They have also tried to 
shy away from the usual formal 
atmosphere thatis associated with 
fine dining. 

The upstairs bar is intimate 
and has 1940’s styled couches that 
seem to invite patrons to sit, re- 
lax, and mingle. Continuing with 
the homey theme, next to the bar 
there is aliving room of sorts with 
two small tables, a sofa, and cof- 
fee table. Here customers can 
enjoy light fare and drinks from 
the bar after the dining rooms 


51 


close. The walls of one of the din- 


_ ing rooms were covered by book- 


shelves that held various books 
and odds and ends. 

Instead of obnoxious blaring 
music playing in the background, 
conversation filled the air. The 
decorum of the downstairs bar is 
in sharp contrast to the upstairs 
butitstill maintains that cozy feel- 
ing. Overall The Brewer’s Art tries 
to make you feel at home. 

If the ambiance doesn’t evoke 
memories of mom’s home cook- 
ing already, then the food cer- 
tainly will. The Brewer’s Art pro- 
vides a variety of appetizers and 
entrees to satisfy the pickiest of 
palettes. The menuis seasonal and 
they are currently transitioning 
into the fall menu. 

Appetizers include a soup du 
jour and ornate salads with ingre- 
dients such as grilled shrimp, 
plum tomatoes and organic feta. 

For seafood lovers, smoked 
trout, steamed mussels and corn- 
meal-crusted fried calamari are 
offered. The portabello mush- 
room and scallion pate is an ex- 
cellent choice for vegetarians. 

The entrees are as delectable 
as the appetizers. Each night there 
are chef’s specials along with the 
regular menu that includes overa 
dozen selections. 

On the seafood front, The 
Brewer's Artsupplies such entrees 
as Grilled Coriander-Crusted 
Rare Tuna and Pecan-Crusted 
Salmon. Their delicious tender- 
loin filletis stuffed with oven dried 
tomatoes, portabellamushrooms 


and spinach accompanied with 
mashed potatoes and vegetables. 

For those trying to avoid meat 
the fusilli with Japanese eggplant, 
kalamata olives and homemade 
sauce is superb. As for deserts, 
the cheesecake and apple tart are 
highly recommended. The pre- 
sentation of all the dishes is so 
exquisite that it almost looks to 
good to eat. 

In addition to the great food, 
The Brewer’s Art also has an en- 
thusiastic staff that is intent on 
making the customer’s experi- 
ence the best possible. They are 
happy to fully describe the dishes 
and make suggestions 


Unlike other 
brewpubs, Brewer's 








Art places high 
emphasis on their 
cuisine. 

They have also tried 
to shy away from 
the usual formal 
atmosphere that is 
associated with fine 
dining. 
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BENEDICTA KIM/NEWS-LETTER 


The Brewer’s Art provides a great all-around dinin g experience, but the specialty of the restaurant 


is most definitely its beer. The restaurant brews its own high quality Belgian beer. 


October 15,1998 11 
= 


Jesica’s Mixed Picks 


Black Russian — vodka, Kahlua 
Bloody Mary — vodka, tomato juice, lemon juice, salt, pepper, 
Worcestershire sauce, Tabasco sauce, celery stalk 











juice, sugar, cola 


cherry 


maraschino cherry 


cranberry juice 


schino cherry 


juice, sugar, crushed ice 





cherry, orange slice 





2 Jesica Myers 





Cuba Libre — light rum, cola, lime wedge 

Daiquiri — light rum, lime juice, sugar 

Fuzzy Navel — vodka, peach schnapps, orange juice 

Gimlet — gin, lime juice, lime wedge 

Greyhound — vodka, grapefruit juice 

Kamikaze — vodka, triple sec, lime juice 

Long Island Iced Tea — vodka, gin, light rum, tequila, lemon 


Madras — vodka, cranberry juice, orange juice 
Manhattan — whiskey, sweet vermouth, bitters, maraschino 


Margarita — tequila, triple sec, lime juice, lime wedge, coarse salt 
Martini — gin, dry vermouth, cocktail olive 

Mind Eraser — Bailey’s irish cream, vodka, tonic 

Mint Julep — bourbon, sugar, crushed ice, mint sprigs 
Old-Fashioned — whiskey, bitters, sugar cube, orange slice, 


Pina Colada —lightrum, pineapple juice, coconut cream, crushed 
ice, maraschino cherry, pineapple slice 

Red Eye — beer, tomato juice 

Rob Roy — Scotch, sweet vermouth, maraschino cherry 

Rusty Nail — Scotch, Drambuie, lemon twist 

Salty Dog — vodka, grapefruit juice, salt, lime wedge 

Sangria — tawny port, brandy, sugar, crushed ice, club soda, 
lemon twist, nutmeg, cinnamon : 

Sea Breeze — vodka, grapefruit juice, cranberry juice, lime wedge 

Sex On The Beach — vodka, peach schnapps, orange juice, 








Singapore Sling — gin, cherry brandy, lemon juice, club soda, 
sugar, maraschino cherry, orange slice, lemon twist 

Screwdriver — vodka, orange juice ie, 

Sour — desired liquor, lemon juice, sugar, orange slice, mara ~ 


Strawberry Daiquiri — light rum, triple sec, strawberries, lime 


Tequila Sunrise — tequila, orange juice, grenadine 
Tom Collins — gin, lemon juice, sugar, club soda, maraschino _ 


White Russian — vodka, Kahlua, light cream _ 





Mech-“E” to pastry 


CONTINUED FROM PAGE 6 
toque), carry a toolbox with all of 
our knives and equipment, and 
follow strict rules (no hair below 
the collar, no makeup, no jew- 
elry,-etc.). The school keeps its 
standards high, and its quality is 
demonstrated in its two public 
restaurants. 

Class is seven hours long, dur- 
ing which we produce all the food 
for the school’s restaurants. We 
are taught how to deal with the 
pressure of high volume produc- 
tion in a short amount of time, 
and the customers are our first 
priority. 

Most of the people in my class 
are career changers; many have 
been working in completely dif- 
ferent professions, a few have col- 
lege degrees, and a few just fin- 
ished high school. Each person 
brings his or her own perspective 
and “life experience” to the class, 
allowing for a unique learning 
environment. It’s interesting to 


interact with people who have dif- 
ferent professional goals from 
those of Hopkins students. There 
seems to be a genuine interest in 
learning and perfecting skills, 
probably because practically ev- 
eryone here is doing what they 
want to do, rather than following 
a conventional career path. The 
students seem alittle more stress- 
free and don’t really worry about 
having high GPAs. The curricu- 
lum is still challenging, but just in 
a different sort of way than my 
engineering education was. I 
rather enjoy not pulling all- 
nighters in the HUT anymore or 
turning in multiple problem sets 
every Wednesday. But for those 
of you who must continue to en- 
dure the intertse academic pres- 
sure, I leave you with a quote that 
one of my chef instructors dis-_ 
plays on his door: “When life 
seems to be too much, just re- 
member that STRESSED back- 


-wards spells DESSERTS.” 
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Tio Pepe: top authentic Sp 


Tio Pepe 
10 E. Franklin St. 
410-539-4675 


BY DAVE BAUER AND 
IVY CHEN 
THE JOHNS Hopkins News-LeTTER 


“Spectacular food.” “A wonder- 
ful dining experience.” “Elegant 
presentation.” These are a few of 
the ways satisfied customers react 
to their Tio Pepe dining experi- 
ence, and I am in complete agree- 
ment with these statements. The 
restaurant’s food is succulent and 
tasty, theambianceisairyandpleas- 
ant, theserviceis quick and friendly 
and the overall experience is that of 
a five-star restaurant. 

Tio Pepe is a family owned res- 
taurant located in the Mount 
Vernon section of Baltimore, near 
the Peabody Music Conservatory. 
The owner’s family first came to 
the United States from Spain in 1964 
to work in the Spanish Pavilion at 
the New York World’s Fair. After 
the fair, the family moved to Balti- 
more to work in a Spanish restau- 
rant, and soon afterwards, on De- 
cember 28, 1968, Tio Pepe opened 
in its present location. The build- 
ing in which the restaurant resides 
is currently over 150 years old, and 
was a private residence, a boys 
school, and another restaurant be- 
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“The only thing to change at Tio 
Pepesince 1968 hasbeen the price!” 

Speaking of price, expectto drop 
between $30-$40 per person for a 
dinner at Tio Pepe that includes an 


PE 


arriving, the Maitre D’ quickly seats 
your party at a table in one of the 
restaurant’s many dining rooms. 
Tio Pepe’s maximum capacity is 
235 people, and most nights of the 





DAVE BAUVER/NEWS-LETTER 


The entrance may seem unassuming, but it actually a portal into an amazing dining experience, 


fore Tio Pepe was opened. 

Right from the start, Tio Pepe 
has been an upscale Spanish res- 
taurant, winning many awards 
throughout its nearly three decade 
existence in Baltimore. These in- 
clude the City Paper’s award for 
“Best Restaurant in Baltimore” for 
many of these thirty years. Know- 
ing that one shouldn’t mess with a 
winning formula, Miguel, the 
restaurant’s Maitre D’, joked that 


appetizer, soup, entree, and des- 
sert. Appetizersarepricedataround 
$10, soups at around $5, entrees at 
around $20, and desserts ataround 
$5. For those of you on a budget, I 
would recommend ordering only 
soup and an entree because of the 
large entree portion size (one en- 
tree can easily feed two people). 
From the start of one’s dining 
experience, Tio Pepe’s service and 
ambiance make it enjoyable. Upon 


week the restaurant nears or meets 
this capacity. Therefore, reserva- 
tions are recommended for week- 
nights, and almost mandatory for 
weekends. Despite the fact that the 
restaurant is constantly at capacity, 
the rooms still feel spacious and 
airy as a result of the white-walled 
interior of the restaurant. In addi- 
tion, the wooden furniture and rus- 
tic-decorated walls invoke an am- 
biance not unlike that of an old 





PHOTO COURTESY OF TIO PEPE 


Spanish wine cellar. 

Theservice at Tio Pepeisexcep- 
tional. Hardly a second goes by 
without one’s water glass being re- 
filled. In addition, the waiters are 
simultaneously friendly, courteous, 
prompt and formal. When one is 
seated, his waiter quickly arrives to 
take the drink order. In the cat- 
egory of beverages, Tio Pepe is not 
to be outdone. Besides having a 
fully stocked bar and wine cellar, 
therestaurant offers the best home- 
made Sangria this side of the Atlan- 
tic. 

After arriving with drinks, the 
waiter explains the daily specials, 
and offers to take the food order. 
Tio Pepe’s appetizers are mostly 
seafood, and range from Oysters 
Rockefellerand oysters stuffed with 
crab to garlic shrimp and snails in 
drawn butter. Each appetizer ar- 
rives as almost a meal in itself, at- 
testing to the large portions given 
at this restaurant. 

In the soup department, Tio 
Pepe offers everything from tradi- 
tional Spanish Gazpacho and sea- 
food soup toa seasonal soup thatis 
appended daily to the menu. The 
Gazpacho arrives at the table in a 
large bowl, and the waiter then of- 
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anish cuisine 


fers to spoon into the soup fresh 
tomatoes, celery, green pepper, and 
bread. The seafood soup consists 
of a light, creamy fish stock chock 
full of shrimp, fish, mollusks, veg- 
etables, and boiled egg. 

As for main courses, Tio Pepe 
offers a huge selection ofentreeson 
its menu, in addition to many un- 
listed seasonal entrees. On the 
menu, the entrees are listed by cat- 
egory, include seafood, pork, beef, 
and chicken. The entrees are varied 
in complexity, but all sound very 
delicious. Recommended entrees 
include the Paella a la Valenciana, 
which is a traditional Spanish rice 
dish with chicken, veal, lobster, 
chorizo, shrimp, clams, and mus- 
sels. Also, the Filet de Lenguado 
Alcazar is another favorite, which 
consists of a filet of sole sautéed 
with bananas and topped with a 
Hollandaise sauce. My favorite en- 
tree is the suckling pig with black 
beans, a pork dinner that melts in 
your mouth after every bite. 

Finally, desserts at Tio Pepe are 
not to be missed, even if one is so full 
he is about to burst. Desserts range 
from the traditional flan to an artistic 
pineapple sorbet, served in the hol- 
lowed-out shell of a pineapple. Tio 
Pepe’s specialty is the dessert rolls. 
These consist ofa cake-like thin strip 
of bread that is coated with a sweet 
spread, and subsequently rolled up 
into a nearly four inch tall treat. Filler 
includes chocolate, cream, and vari- 
ous berry spreads. Especially good is 
the pine nut roll. 

After dessert, Tio Pepe offers 
thestandardafter dinner coffeeand 
cappuccino. In addition, one can 
order liquor coffees such as Span- 
ish or Irish coffee. I would recom- 
mend ordering a Spanish Coffee 
just to see the show the waiter puts 
on as he makes the drink. Over an 
open flame, he ignites alcohol sit- 
ting in the bottom of a glass, and 
subsequently warms the glassin this 
way. Next, he adds more liquor, 
and lights this on fire, only to 
quench the flames by pouring hot 
coffee on top. Finally, he adds cof- 
fee liquor, and dollop of whipped 
cream. 

Ithinkmostpeoplewouldagree 
that the Tio Pepe dining experi- 
ence is extremely enjoyable! 

Bring a hungry date, and don’t 
forget to allow time for an after 
dinner walk by the Washington 


Monument. 
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Chuck E. Cheese’ brings out the kid in Creo 


Chuck E. Cheese’s 
809 Goucher Blvd. 
410-823-1756 


THE JOHNS Hopkins News-LeTtTER 


Chuck E. Cheese isn’t really a 
restaurant. 

Sure, you can get food there, 
but that’s not why you go. 

Chuck E. Cheese is a child’s 
paradise — a sort of Disney 
World, Pizza Hut and Las Ve- 
gas all rolled into one. Anyone 
whose childhood included 
Chuck E. Cheese knows the al- 
lure that makes the place unique. 
Yet, all I remember is staring at 
the commercials that showed 
other kids cavorting in juvenile 
ecstasy with a giant rat. Luckily, 
it’s never too late to make child- 
hood memories. Here’s my 
evening at Chuck E. Cheese in 
all of its glory. 

7:00 p.m: The walk into Chuck 
E. Cheese is an assault on the 
senses. Lights of every primary 
color flash on and off. The air is 
filled with buzzes, whoops, 
thunks and sounds of all kinds; 
notasecond goes by without some 
kind of sound. 

And the kids! The kids bring it 
all to life. Gleeful screams pierce 
theairatrandom. Ifthekidsaren’t 
parked in front of a machine, 
they’re moving, busy and as nu- 
merous as ants. 

We place our order, but the 


focus isn’t on food here — your 
order comes with tokens as well 
as food; the tokens are the key to 
the video games, air hockey, 
skeeball, whack-a-moleand other 
delights at Chuck E. Cheese. For 
about $28, we get a pizza, 
breadsticks, cheese sticks, and 
forty-four golden metal disks 
about the size of a quarter which 
show an image of Chuck and the 
motto: WHERE A KID CAN BE 
AKID. 

Almost all the games have a 
thrill of gambling added to them. 
The tickets won from the games 
can be exchanged for prizes: toy 
trucks, Chuck E. paraphernalia, 
and other knickknacks. The 
crown jewel of the prize counter 
is a Michael Jordan basketball 
card, worth eight hundred tick- 
ets, which could take a while to 
get when most of the machines 
spit out only five to ten tickets per 
game. 

7:30 p.m: Our pizza is ready. 
We are sitting in the “Show 
Room,” featuring a stage with five 
robots. “Ladies and Gentlemen!” 
says a robotic Chuck E, every ten 
minutes or so, “I proudly present 
the Awesome Adventure Ma- 
chine!” A song plays from hidden 
speakers, and the robots jerk pon- 
derously back and forth in time 
with the music, like the Tin 
Woodsman doing the lambada in 
slow motion, as TV monitors tell 
the story of the Awesome Adven- 
ture Machine. 


A birthday 
party is taking 
place next to our 
table;someonein 
a Chuck E. suit 
waddles out to 
the table and the 
kids go berserk. 
The hidden 
speakersstrikeup 
abirthdaytuneas 
Chuck mimes 
along with the 
words, aimed at 
audience partici- 
pation: “When I 
say ‘Happy,’ you 
say ‘BIRTH- 
DAY! ‘Happy! 
(Birthday!) 
Happy! (Birth- 
day!).’ Now clap 
your hands! (clap 
clap’ clap).” The 
kids, fueled by the 
unlimited refills 
on caffeinated soda, play along. 

8:30 p.m: Dinner is over and 
the four of us are lost in the Sky 
Crawl, a network of multicolored 
tubes thatrunsalong the ceiling of 
the restaurant. The Sky Crawl is 
designed for a younger audience, 
but our group manages to squeeze 
in. 

9:30 p.m: A member of our 
group discovers that the air hockey 
game is free if the token-taker is 
manipulated right. Chuck E.’s is 
winding down; thekidsare cashing 
in their tickets and going home. So 





far [have resisted the temptation to 
play the games, but I decide to earn 
a few tickets of my own at the “Su- 
per Mario Bros. Mushroom 
World” pinball game. At the end of 
the game, the voice of a robot with 
a slight Italian accent says “eh, nice 
to play again!” 

Eh, nice to play again. I use up 
half my tokens on the game. 

9:50 p.m: Chuck E. is proudly 
presenting the Awesome Adven- 
ture Machine for the umpteenth 
time. The restaurant is empty save 
for our group and the workers, 





Chuck E. Cheese’s truly is where a kid can be a kid. Where else can you eat pizza, 
watch fuzz-covered robots sing and sway, and still get a game or two of skeeball 
in before calling it a day and heading home for an afternoon nap? 


who are vacuuming the floor and 
scrubbing down the Sky Crawl. 
We consolidate our tickets and 
cash them in. I walk away with a 
Chuck E. Cheese temporary tat- 
too. One member of our group 
trades some tickets in for a multi- 
colored plastic Slinky, and another 
takes home a Chuck E. Cheese 
hand puppet. The fourth member 
of our group took the rest of the 
tickets, but left the establishment 
empty-handed today. 

He’s saving up for the Michael 
Jordan card. 





Shogun offers straight up authenticity 


Whether it's the crisp tempura or the pleasurable maki, this is Baltimore's finest Japanese 


Shogun 
316 N. Charles St., Mt. Vernon 
410-962-1130 


BY SHIN INOUYE AND ERIN 
SKELLY 
SPECIAL TO THE NEws-LETTER 


When one thinks of fine Japa- 
nese cuisine, one does not neces- 
sarily think of Baltimore. How- 
ever, the restaurant Shogun, 
located in scenic Mt. Vernon, just 
south of the Peabody Institute, is 
one of the exceptions to this com- 
mon thought. Thisestablishment, 
formerly known as Jpn., allows 
diners to feel as though they are in 
Tokyo, rather than downtown 
Baltimore. 

This is accomplished not only 
through the food, but also 
through the atmosphere. Light 
green walls are complemented by 
shoji (Japanese calligraphy) and 

_Japanese television programs can 
be seen on two screens. The seat- 
ing isarrangedsuch that onenever 


feels like a simple face in the 
crowd; the dining areas are parti- 
tioned into smaller, more private 
rooms. 

Unlike many other restau- 
rants, the Shogun has not gone 
entirely smoke-free. There are 
several choices in seating; one can 
go for the “American-style” table, 
for the “Japanese-style” tatami 
(traditional Japanese flooring) 
room, or for the sushi bar/ 
counter. 

Overall, the service was nei- 
ther extraordinary nor horrible. 
The food was deliveredina timely 
manner, and the water glasses 
were: kept full at all times. The 
tables were neat and chopsticks 
were provided (with detailed in- 
structions for you chopstick vir- 
gins), and silverware is available 
on request. On each table there 
are picture charts to help sushi 
novices see what exactly unknown 
fish, such as toro is (it’s tuna, by 
the way). 

The menu isn’t limited to 


sushi, though. There are plenty of 
cooked dishes for the raw-fish 
phobics, and the menu is defi- 
nitely vegetarian-friendly. While 
sushi is the main choice on the 
menu, Shogun serves a wide vari- 
ety of other Japanese cuisine. 
There are several noodle dishes, 
as well as tempura (deep-fried 
shrimp, vegetables, and/or soft- 
shell crabs), dons (bowls of rice 
with various toppings), as well as 
the all-American favorite, 
teriyaki. Of course, for dessert, 
one can order ice cream. Try the 
macha (green tea ice cream), the 
end to any Japanese meal in 
America. There is also a selection 
of other traditional Japanese 
sweets. 

As for appetizers, one may 
try anything on the menu, but 
the sushi appetizers allow din- 
ers (especially on their first sushi 
excursion) to havea taste of the 
real thing while allowing a diner 
to sample the other items avail- 
able. Also, a healthy choice 


would be the hiya-dofu (chilled 
tofu) or the seaweed salad. Other 
tantalizing appetizers are 
negimaki (beef & scallion roll), 
yakitori (chicken on a skewer), 
or the chawanmushi (savory 
custard). In short, you can’t go 
wrong with any of the appetiz- 
ers. 

For the main course, as one 
is in a sushi restaurant, sushi is 
the obvious choice, but that does 
not make it an easy choice. 
Shogun offers most of the tradi- 
tional Japanese sushi, but it also 
offers many choices that can 
only be found in America. 
(Note: If you are ever in Japan, 
never ask for a California roll — 
it will drive the sushi chefinto a 
homicidal rage.) Where else can 
you get cream cheese in sushi, 
but in America? There is a large 
selection of Maki Sushi (roll 
sushi) and Nigiri Sushi (tradi- 
tional sushi), which can be or- 
dered by the piece or in a plat- 
ter. Of course, all of the fish is 


available as sashimi (slices ofraw 
fish). To all those sushi lovers 
out there, definitely go for the 
boat — but always come with a 
friend, as this isa very large plate 
of sushi. However, if you havea 
less commodious stomach, 
there are smaller platters and 


. combinations available, suchas - 


sushi with tempura. 

As mentioned, if you are raw- 
fish phobic, there isa large variety 
of cooked foods, and for the veg- 
etarians out there, there are many 
meatless dishes, including an en- 
tire list of vegetable appetizers. 
Vegetarian or not, whatever you 
choose to order, it’s probably a 
healthy choice (it is commonly 
believed that Japanese longevity 
is connected to the diet). Also, 
make sure to try some hot green 
tea with the meal; you'll look like 
aconnoisseur of Japanese cuisine. 

However, a word of warning 
to you first-time sushi-goers — 
go easy on the wasabi (Japanese 
horseradish). It’s a killer. 
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Amicci’s. Italian food. Need we say more? 











Amicci’s 
231 S. High St. 
410-528-1096 


BY AMANDA DRUCKMAN 
THE JOHNS Hopkins News-LeETTER 


Amicci’s of Little Italy dubs 
itself a casual Italian eatery. Ca- 
sualisan understatement. Despite 
being so cozy that you can partici- 
pate in the conversation going on 
at the table next to yours, it delivers 
tasty, generous portions of Italian 
cuisine at reasonable prices. 

Nestled on High Street, in the 
heart of Little Italy, Amicci’s 
seems more like a rowhouse than 
arestaurant, butdon’tletthesmall 
dining area, or the Amy Grant on 
the speakers fool you. This tiny 
establishment offers some of the 
best dining bargains in the city of 
Baltimore. Though parking 
around Little Italy is a struggle as 
usual, with persistence, even the 
most famished of diners can man- 
age to finda place to leave the car. 

Amicci’s is famous for its Pane 
Rotundo appetizer, a bread bowl 
brushed filled with garlic sauceand 
jumbo shrimp. Do not miss this 
dish if you ever eat at Amicci’s. It’s 
bigenough tosharebetweenatleast 
four people, and you won’t be dis- 
appointed. Other appetizers fea- 
tured on the menu include fried 
calamari, bruschetta, fresh mozza- 
rella, and caesar salad. The entree 
prices range from $3 to $7. 

As for the main courses, 
Amicci’s offers everything from 
classic Italian favorites to inno- 
vative combinations involving 
seafood, vegetables and meat. 

First off, [have to comment on 
how quickly our meals were 


brought to the table. Our food 
arrived from thekitchen no longer 
than seven minutes after we 
placed our order. While alarmed 
at the rapidness of the cooking, my 
dining companions and I gladly 
accepted the food, and reasoned 
that the restaurant was not yet 
crowded enough for the kitchen 
not to have the food out quickly. 

I opted for the Chicken 
Parmagiana, an oldie, but goodie. 
Amicci’s served up this favorite 
accompanied bya hearty portion 
of pasta. The chicken piece was 
large and meaty. Because of this 
dish’s simplicity, an ordinary res- 
taurant would let it slip into me- 
diocrity. However, Amicci’s was 





"CHRIS LANGBEIN/ NEWS-LETTER 
Located in the heart of Little Italy, Amicci’s offers more casual Italian dining than some of its neighbors. 


eager to impress with even the 
most basic of Italian eats. This 
diner was not disappointed. 

One of my dining partners or- 
dered Creamy Shrimp Scampi. She 
found the portion worthy of two 
meals. The shrimp were large and 
the sauce was tangy and comple- 
mented the seafood well. Needless 
to say she brought part of her meal 
home, to finish the next day. 

Another member of my party 
had the Shrimp and Scallops Fra 
Diavolo. This dish consisted of 
shrimp and scallops sauteed in 
marinara sauce, combined with 
cayenne pepper, over a bed of 
linguine. This diner, always one 
for spicy tastes, felt that this dish 


was spicy without 
being overpower- 
ing. She was also 
impressed with the 
sizable shrimp. The 
quickness __ with 
which she cleaned 
her plate is a testa- 
ment to the Fra 
Diavolo’s tastiness. 

Anothermember 
of my party decided 
on the Linguine with 
Clam Sauce, another 
staple of traditional 
Italian cuisine. 
There are two differ- 
ent kinds of clam 


diner, redand white. 
The red sauce is simi- 
lar in taste to 
marinara sauce, the 
white sauce is much 
creamier and richer. 
Thisportion truly was 
huge. The pasta dish 
filled to the brim with 
hearty noodles 
smothered in sauce. 

As with any fine 
Italian eatery, 
Amicci’s expects all of its diners 
to leave room for dessert. Choos- 
ing between cheesecake and 
cannolis, among other desserts 
was tough, but we opted for the 
latter. The rich cannoli was the 
perfect cap to end this meal. The 
sweet filling stuffed into the deli- 
cate crust put smiles on our faces. 

The entrees range from $9.00- 
$15.00, and the wine selection is 
decent. 

Amicci’s is a dining experience 
nottobemissed. Whilenotas glam- 
orous as some of its Little Italy 
neighbors, Amicci’s quaint atmo- 
sphere combined with food to 
warm youright down toyourbones 
is unique and unforgettable. 
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These folks are enjoying the casual dining atmosphere Amicci’s provides. eg 


sauceavailabletothe - 


‘| Outback Steak House: 
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Chain, chain, 


chain... 


Even though Baltimore's hundreds 
of restaurants are among the best 
ways to experience Charm City’s 
unique character, sometimes you're in 
the mood for the ease and predictabil- 
ity of a chain restaurant, whether it be 
a burger at McDonald's or chicken fin- 
gers from Chili’s. Here are the places to 
go the next time you've got a 
hankerin’ for a taste of Corporate 
America (* denotes within ten minutes 
of campus): 


FROM BEHIND THE 


COUNTER... 


Burger King: 

100 S. Charles St. 
Checkers: 

1201 W. North Ave. 
Hardee's: 

29th St. & Jones Falls Expressway * 

2033 Eastern Ave. 
Kentucky Fried Chicken: 

3319 W. Cold Spring Ln. 

2853 Greenmount Ave. * 

1821 St. Paul St. * 
-McDonald’s: 

3920 Falls Rd. 

934 York Rd. 
Pizza Hut: 

1610 E Joppa Rd. 
Popeyes: 

2016 E. Joppa Rd. 
Roy Rogers: 

2000 N. Howard St. * 
Subway: 

37 E. 25th St. * 
Taco Bell: 

6861 Loch Raven Blvd. 
Wendy's: 

5615 York Rd. 


IF YOU WANT TO SIT 
DOWN... 


Bennigan’s: 
34 MarketPlace 
chilis: 
600 E. Belvedere Ne 
Denny’s: 
8025 BelAir Rd. 
Fuddruckers: 
125 MarketPlace 
Hard Rock Café: 
601 E. Pratt St. 
International House of Pancakes: 
6820 Loch Raven Blvd. - Qs 
5201 York Rd. 
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Capital City offers both good booze and good food 


Capital City Brewing Co. 
Downtown Inner Harbor Center 
on the corner of Light and Pratt 
Street. 

410-539-7468 


BY MIKE MCQUIGG 
THE JOHNS Hopkins NeEws-LetTer 


Located in Baltimore’s pictur- 
esque Inner Harbor, The Capital 
City Brewing Company sits in the 
second floor of the Harbor Cen- 
ter Plaza, above Phillip’s seafood 
and next to Hooters. 

The policy is first come first 
serve at Capital City, soone would 
be wise to plan their meal around 
the football and baseball crowds 
that swarm the Inner Harbor be- 





The kitchen is a little 
slow (they want you 


to drink more beer)... 





fore and after games. While you 
wait for a table, you can browse 
the shops in the Harbor Center or 
sit at the bar. Either way, the time 
passes quickly. 

If you don’t like the limited 
dessert menu, you are a few feet 
away from a dozen other res- 
taurants and an expansive food 
court. 

The location is unbeatable, 
overlooking the bustle of tourists 
and shoppers as well as the water 
traffic in the harbor. It faces the 
Baltimore Aquarium and the In- 
ner Harbor marina, getting a 
gentle breeze from the Chesa- 
peake that drowns out most of 






ia nee 





ee 


the noise from the city. 

Boasting the title of 
Baltimore’s oldest and best 
brew-pub, Capital City sells a 
line of. T-shirts, mugs, beer 
glasses, and hats at the entrance 
(buying a souvenir just might 
bump you up a few slots on the 
waiting list). 

You'll be greeted by a reason- 
ably friendly staff and given a vi- 
brating beeper that the host uses 
to signal your table is ready. It is 
advised to grab a stool at the bar 
and dive into Capital City’s own 
range of in house beers (eight in 
total), shoot some pool, or just 
watch one of the four televisions 
in the bar. 

Seating is tight, but the restau- 
rant offers both indoor and out- 
door seating, accommodating for 
the loud sports fans inside and 
the quieter, conversational types 
outside. 

The restaurant is air condi- 
tioned, but being a bar, itis a little 
dark at night. The restaurant is 
“decorated” with the brewery’s 
machinery to give ita very unique 
and warm look. The booths linea 
wall of huge brass beer vats and 
iron catwalks run overhead all 
around the pub. 

Capital City serves as “an af- 
ter the game hangout” on game 
days and the atmosphere is 
mostly blue jeans and shorts. On 
other nights, expect khakis and 
golf shirts; the speakers pump 
out blues (sorry, no Dave 
Matthews here) at a reasonable 
volume, all together making it a 
good place to get away from the 
college scene. 

Depending on what you came 
to Capital City for, the prices 
range from $14-16 entrees to $7 
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Located in the Inner Harbor, Capitol City Brewing Co. is a great place to relax after shopping. 


hamburgers. Among the entrees 
are crab cakes, bratwurst, steaks, 
tuna, sea bass, pasta-seafood 
combos and grilled chicken 
dishes. 

The dishes are quality food 
with not a whole lot wasted on 
presentation, making it a little 
better value than other place 
with the same items on the 
menu. For the college budget, 
the hamburgers are perfect — a 
half pound burger, aload of fries 
and a pickle for under $8. 

The bar stocks the usual list of 
domesticand imported beers, but 
waiters will usually encourage you 
to try one of the in-house brews 
(which are very good). Monday 


PATRICK DEEM/NEWS-LETTER 
These two guys know that good things are on tap at the Capital City Brewing Co. 


through Friday from 4-7pm is 
happy hour with $2.50 beers and 
deals on finger food. 

The menu is not vegetarian 
friendly, but it does offer six large 
salads. Portions are reasonably 
big and most come with Capital 
City’s fries, which get about four 
out of five stars. 

The kitchen is alittle slow (they 
want you to drink more beer), but 








4 8-ounce zucchini, halved lengthwise 
1/2 cup long-grain rice 
4 thinly sliced scallions 
1/4 teaspoon salt 
1 1/2 cups canned black beans, rinsed and drained 
2/3 cup mild or medium-hot salsa 
1 cup tomato sauce 
1/4 cup chopped cilantro 
? cup shredded — jack or Monterey Jack cheese 


Heat oven to 400 degrees. With a paring knife, cut flesh from the zucchini 
halves, leaving 1/4-inch shell. Discard flesh. Remove a thin slice from bot- 
- tom side of each zucchini half so that it will sit flat. 
Ina medium saucepan, boil 1 1/3 cups water. Add rice, scallions and salt. 
Reduce heat to simmer, cover and cook until rice is tender, about 17 min- 
utes. Transfer to a bowl and stir in beans and 1/3 cup salsa. In an 11-by-7 
inch baking dish, combine remaining salsa, tomato sauce and cilantro. 
Place zucchini shells on top of sauce, spoon rice mixture into shells, cover 
with foil and bake about 20 minutes or until filling is hot and shells are 
tender. Uncover, sprinkle with cheese and bake about 1 minute or until 
. cheese is os Spoon sauce over stuffed: zucchini andserve. — : 


ae ated from heft) 


you are given a plate of comple- 
mentary soft pretzels and dipping 
sauce to tide you over. 

Capital City is a good place 
to bring a date after an after- 
noon spent around the harbor 
or just to get away with a few 
friends. The food alone is rea- 
son enough to go, but the atmo- 
sphere and company make it 
worth a trip back. 





Ingredients: 
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Sporting a new restaurant in Charm City 


ESPN launches the premier ESPN Zone right here in Baltimore. But will the people bite? 


ESPN Zone 
601 E. Pratt St. 
410-685-3776 


BY JOE YOON 
THE JoHNs Hopkins News-LeTTER 


So it’s Friday night and you 
and your friends are trying to fig- 
ure out at which place in the Har- 
bor you want to eat. 

For those who were here last 
year, the boom of new restau- 
rants is apparent in the Har- 
bor from a CPK (California 
Pizza Kitchen) to Planet Hol- 
lywood to the newest cookie- 
cutter restaurant chain, ESPN 
Zone. Now you might be think- 
ing, “Hey, what makes the 
Zone different from all the 
other big chains?” 

Well, it may be to your sur- 
prise that Baltimore’s Zone is the 
first Zone that ESPN has opened. 
While there are plans for expan- 
sion, ESPN has chosen Charm 
City as its test market to expand 
from 24-hour televised sports 
coverage to the restaurant busi- 


ness. 
And that is not even all. When 
you go to the Zone you are not 








only getting some food, but a 
complete experience. When you 
think Cheesecake Factory, the 
first thing that 
pops into your 





for dinner. This is a room with 
multiple bigscreen televisions 
pulling different feeds from the 
many sports 
that ESPN coy- 


mindshouldbea _ the dining areas ers. In the cen- 
fattening hunk of (ore. gly TaXe 
delicious cheese- area CQyvered with mother of all 
cake. The first tas Semmaamol 

thought that monster, that 
should pop into sports themes, covers themain 


your head when 
you think of 
ESPN Zone is 
sports, sports, 


memorabilia, and 
functional ESPN sets. 


sport of the 
hour. It is truly 
the ultimate 
sports-dining 


and more sports. sa experience. 
Notonlyisthe YOU Could be dining As for din- 
facade of the res- ing, ESPN Zone 
taurant adorned OnE night and see has a wide- 
with sports ranging Ameri- 


equipment shish 
kabob, but the 
dining areas are 
covered with 
sports themes, 
memorabilia, 
and functional 


the room. 


Sports Center 
broadcasting across 


can-stylemenu. 
The types of 
food are noth- 
ing special and 
tend to run the 
typical range of 


American spe- 





ESPN sets. You 
could be dining one night and see 
Sports Center broadcasting 
across the room. 

Or if you're lucky, you can get 
placed into the screening room 
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The real appeal of the Zone isn’t just the food, but the decor, as 
well. Sports fans get ready — this restaurant was built for you. 


cialties. The one 
thing that is very noticeable is that 
the presentation of the food is 
excellent and that each portion, 
whether it be appetizer, entree, or 
dessert is a very large portion. In 
other words, don’t be afraid to 
share. 

You shouldn’t go to the Zone 
just for the food. Granted, it is 
good and the atmosphere (for 
sports fans) is great, but the real 
reason to visit the Zone is for the 
games that they have. In Boston 
there is a place called Jillian’s 
where you can grab a meal, play 
some pool, and play some of the 
best virtual reality games avail- 
able. When I visited Jillian’s I was 
impressed and thought it was the 
best place to play games. I was 
wrong. 

ESPN Zone has outdone itself 
with the variety of different vir- 
tual reality games that they offer. 
Being and ex-hockey player I was 
drawn into the hockey shoot-out 


game, where the player actually 


steps into a miniarena and takea 
stick and tries his or her best to 
beat the computerized goalie. 

For those that aren’t 
hockey buffs, the Zone also 
has a mini basketball court, 
virtual golf course, and many 
other realistic games. I didn’t 
get to try it but I’m dying to 
get a crack at the virtual 
whitewater rafting game. So 
if you can’t tell, I’m a big fan 
of the games and if for noth- 
ing else, this is why you 
should make a visit to the 
zone. 

The food is reasonably priced, 
especially for the portions. The 
games were another story all to- 
gether. This is not to say that they 











were not ‘reasonably’ priced — I 
can only imagine how much each 
machine cost. But if you are a 
hockey buff, you'll be shelling out 
around $4 for something that you 
used to do in your driveway with 
your buddies for much less. 

The noise level at the Zone 
is a bit on the high side, too, 
but this is not necessarily a bad 
thing. For example, if you are 
going to be out with the guys/ 
gals and are a loud and rowdy 
bunch, it is not going to bother 
you. Or maybe you are going 
on a date and you are not ex- 
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ESPN Zone offers a typical selection of “American” food. The 
prices may be a bit on the high side, but the portions are large. 


actly great at conversation. 
Then ESPN Zone is the place for 
you. 

On the other hand, if you are 
looking for that romantic date or 
somewhere peaceful to havea din- 
ner meeting with someone spe- 
cial, then I would not suggest you 
take a trip to the Zone. The deci- 
bellevels are definitely on thehigh 
side. So in the end, I would tell 

all those at Hopkins who go 
out to dinner in the Harbor to 
slate a night for the ESPN Zone. 
Load up your wallet, grab some 
pals, and make a night of it. 


ie eps 


FILE PHOTO 
The ESPN Zone sign towers over Baltimore’s revitalized Harbor 
and attracts visitors from all over the country. 
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Boccaccios serves snails with styl 


The News-Letter 
explores one of 
the wonders of 
Little Italy 


Boccaccio’s 
925 Eastern Ave. 
410-234-1322 


BY KT MANGUM 
THE JOHNS Hopkins News-LeTTER 


Boccaccio’s is probably one 
of the most expensive restau- 
rants in Little Italy. While the 
food is good, the cost limits most 
college students to a monthly 
splurge. The exterior of the res- 
taurant doesn’t stand out with 
its pink stucco walls and verti- 
cal sign, but as you open the oak 
door with cut-glass window and 
enter the dimly lit waiting area, 
everything you see spells el- 
egance. 

The hostess leads you 
through two dining areas and 
past a bar to your table, as wait- 
ers in tuxes stand against the 
wall ready to take your order. 
Freshly cut carnations grace the 
candle-lit tables, and barely 
audibleclassical music plays in 
the background. 

The atmosphere isa bit stuffy. 
Businessmen are the norm, and 
proper attire is required. The 
waiters are formal as they recite 
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specials ina nasal voice, 
and when you are 
seated your chair is 
pushed in for you. Din- 
ers are supplied with a 
basket of bread and a 
fresh bottle of olive oil 
to dip the bread in as 
they decide on their 
meal. 


APPETIZERS 


Owner and Chef, 
Giovanni Rigato, spe- 
cializes in Northern 
Italian cuisine and 
Mediterranean sea- 
food. Appetizers in- 
clude escargot, oysters 
or mussels in a half 
shell, and other entic- 
ing seafood specialties. 
The escargot is recom- 
mended as much for its 
presentation as for its 
amazing taste. 

Snails are served in 
separate crucibles and 
each one is submerged 
in a mixture of butter, 
white wine, and garlic, 
then topped with a 
small bread puff per- 
fect for soaking up the 
excess juices. 





ENTREES 


Most entrees are comprised 


Just back from the National Aquarium and have a hankerin’ for some jelly- 
fish? Join the crowd! Well, don’t worry, it’s easy to make some great tastin’ 
jellies. 


1/2 |b prepared shredded jellyfish 
2 teaspoons light soy sauce 
2 tablespoons sesame oil 
2 teaspoons white rice - 
2 teaspoons sugar 
3 tablespoons white sesame seeds, tossed 





First, rinse the jellyfish in running water, and do it really well, otherwise it 





will taste gross. Then, put the jellyfish in a stainless steel bowl and cover it 
with boiling water. Just let that sit for about 15 minutes to half and hour or 
at least when it’s tender. There’s nothing worse than tough jellyfish, see. 
Now, drain the jellyfish and soak them for at least six times in several 
changes of cold water. We want those suckers to be serioudly clean. 
Drain them thoroughly and bot dry with paper towels. Set it all aside. 
Next, make the sauce. Mix soy sauce, sesame oil, vinegar and sugar ina 





small bowl. 
Toss the jellyfish well in this sauce and let it sit for more than half an hour. 
The longer it sits, the more flavor it has. 


Just before serving, you might want to garnish it up with some sesame 
seeds. so it looks pretty. Serves two. 








of either some type of pasta with 
seafood or of veal medallions 


ng 
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~ CHRIS LANGBEIN/NEWS-LETTER 
Boccaccio’s in Little Italy, while rather expensive, is a perfect place for a 
special date or dinner with your parents. The menu includes all kinds of 
pasta, escargot, oysters, and other Italian specialties. 





and the espresso taste is light. 


The featured sorbets are 





cooked with dif- raspberry, 
fCrCHthCS lO TWOTvTOWTvwWVTTTVs pear and 
wine sauces. mango. 
The entrees gen- AS you open the Each scoop 
erally stand 2 isse deco 
alone, except for oak door with cut- rated with 
the veal, which + meringue 
Ses broc- glass window and swirls and 
coli or pasta. fresh ber- 
You can order enter the dimly lit ries. The 
vegetables a la sorbets are 
Carte. The por- waiting area, so good be- 
tions are plenti- _ cause, un- 
ful and entrees . like store 
ave A Eoae be- everything YOU SEE pou ght 
tween fifteen types, you 
and twenty dol- spells elega nce. get more 
lars each. Spe- than just 
cials are usually the flavor. 
thirty dollars. As your 


Boccaccio’s has an extensive 
wine list. 


DESSERTS 


While the entrees are good, 
the deserts are phenomenal. 
Two standouts are the 
tiramisu and sorbet. The 
tiramisu is made from lady- 
fingers drenched in espresso. 
The layers are especially fluffy 


taste buds savor the Italian 

ice, you can actually feel the 

texture of the fruit, as if you 

were sucking on a fresh 

mango or biting into a ripe 
ear. 

All and all, Boccaccio’s is 
not really worth the expense 
on an average student’s bud- 
get, but it certainly is a place 
to keep in mind for an impor- 
tant date or a parent’s trip in 
town. 














Linguine 
Lexicon 


Oodles of noodles abound in 
Italian cooking. If you don’t 
know your angel’s hair from 
your little tongues, help is on 
the way. 


Anellini — “Little rings,” used 
in soups. 

Bavette — Thin, oval-shaped 
spaghetti. 

Bigoli— Slender, whole-wheatrod. 
Bocconcini — “Small mouth- 
fuls.” Grooved tubes about 1/2” 
in diameter and 1.5” long. 
Bucatini— Slightly thicker than 
spaghetti, and hollow. 
Capellini — “Angel’s hair.” 
Very thin noodles. 

Conchiglie — “Conch shells.” 
Ridged shell-shapes ranging in 
size from small to jumbo. 
Cravatte — “Bow ties.” 








Ditali — “Thimbles.” Short, 


ridged tubes. © ; 
Elbow Macaroni — Ridged o 
smooth tubes in a relaxed semi- 
circular form. 

Fedelini — “The faithful.” Thin 
noodlesusually shaped intoanest. 
Fettuccine — “Small ribbon.” 
Narrow, flat noodles. 

Fusilli — Corkscrews. 
Gemelli — “Twins.” Two 
strands of spaghetti, inter- 
twined. ; : 
Lasagna — From “cooking pot.” 
Broad, flatnoodleswithcurly edges. 
Lingue di Passeri - “Sparrows’ 
tongues.” Flat, narrow, squar- 
ish noodles. 

Linguine — “Little tongues.” 
Thin flat pasta, thicker and flat- 
ter than fettuccine. 

Lumache — “Snails.” Large, 
ridged form for stuffing. 
Macaroni — Hollow tubes. 
Maltagliati — “Poorly cut.” 
Manicotti — “Littlesleeve.” Tu- 
bular pasta shells, stuffed with 
ricotta cheese and meat. 
Mostaccioli — “Mustaches.” 
Medium-sized tubes, ridged or 
smooth; diagonally cut ends. 
Penne — “Quills.” Tubular 
form cut diagonally on the ends. 
Ravioli—“Littleturnip.” Littlecases 
ofdoughcontainingmeator cheese. 
Rigatoni — Large, ridged tu- 
bular form, slightly curved. 
Spaghetti — “Little strings.” 
Thin, solid strings of pasta. 
Tagliolini — Thinner version 
of linguine. 

Tortellini — Pasta cut in 
rounds, filled with cheese, and 
formed into rings. 
Vermicelli— “Littleworms.” The 
same as capellini, but thinner. 
Vermicellini — Thinner ver- 
sion of vermicelli, 
Ziti — “Boys.” med.-sized tu- 
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Who the heck is Gertrude? 


A fancy new restaurant fills Donna's vacancy at the BMA 


Gertrude’s 

At the BMA 

Dining: 410-889-3399 
Catering: 410- 889-9688 


BY JESSICA LIBERTINI 
Tue JoHNs Hopkins News-Letter 


Something very exciting is 
under wraps at the Baltimore 
Museum of Art! No, it is not an 
new exhibit hall or an artist’s de- 
but; it is a new restaurant, 
Gertrude’s. 

Gertrude’s, which is the cre- 
ation of John Sheilds, bears the 
name of his grandmother. Born 
and raised in this great state, 
Sheilds has becomea well-known 
chef and currently hosts a weekly 
PBS television series, “Chesa- 
peake Bay Cooking with John 
Sheilds.” 

In addition to showcasing the 


traditional dishes of the region, 
Sheilds tries to incorporate 
Chesapeake ingredients into reci- 
pes ofall varieties, from crab meat 
egg rolls to seafood lasagnas. 
These types of dishes, along with 
other delicious creations, are fea- 
tured on the Gertrude’s dinner 
menu. 

“The transition from lunch to 
dinner will be phenomenal,” 
boasts Nicholas Burns, general 
manager. The lunch menu will 
offer soups, sandwiches, and sal- 
ads. As simpleas this list of dishes 
sounds, the food is incredibly 
tasty and beautifully presented. 
The rich flavor of each bite of the 
bread bowl of spicy cream of to- 
mato soup seemed to tease me 
into taking another until I was so 
full that I would have had diffi- 
culty finishing my chicken sand- 
wich, had it not been equally as 












































Add the remaining 1 teaspoon butter or margarine to 
set for about 2 minutes over medium-high heat. Don v 
cooked mixture can flow underneath. Tip the pan if necessary. When the egg is no longer runny, flip it over with the spatula, 
ut 30 seconds to allow the cheese to begin to melt. Slide the cooked 

egg out of the pan, tipping the pan and using the spatula to ease it onto the double tortilla. Add as much salsa as you like and 
tucking in the ends. Serve witha bunch of napkins. = 


Sprinkle on the onion, chilies and cheese and cover for abo 


-roll up the tortillas together into a package, 


BRUNCH BURRITOS 


2 large eggs 
2 tablespoons water 
dash salt - 
dash black pepper 


“2 “burrito-size” flour tortillas (10-12 inches in diameter) 
1 tablespoon canned green chilies (not canned jalapeno peppers) 
handful shredded cheddar or Monterey Jack cheese 


1/2 small onion 
2 teaspoons butter or margarine 
salsa 


Break the eggs into a bowl, add the water, salt and black pepper and beat. Place the tortillas, one on top of the other, on a 
“serving plate and set aside. (You use 2 tortillas so the filling doesn’t drip 

Peel the onion and chop it into small pieces. Melt 1 teaspoon of the butter or margarine in a medium-size frying pan over me- 

dium-high heat. Add the onion and cook for about 5 minutes, stirring occasionally, until the onion begins to soften. Remove 





the onion from the pan and set aside. 
















aS JESSICA LIBERTINI/NEWS-LETTER 
Mmmm...Gertrude’s deserts! Pricey, but tasty. Try the entrees too. 


through.) Have the chilies and cheese ready. 


the pan. When it has melted and is frothy, add the egg mixture and let it 
't scramble. As the egg cooks, lift it gently with a spatula so that the un- 


savory. Served on kalamata olive 
bread, “Ed’s Chicken Salad Sand- 
wich” is piled high with tarragon 
flavored chicken, sliced almonds, 
white grapes, and sweet slices of 
local Maryland tomatoes. 

The dinner menu features such 
elaborate dishes as a double 
chicken breast stuffed with mush- 
rooms served on a bed of spinach 
and covered with a rich pink 
sauce. Sheilds describes his 
Chesapeake menu as, “High 
falutin’ fare, down to home cook- 
ing, and everything in between.” 

In addition to the change in 
menu, the atmosphere under- 
goes a major transformation 
daily. As the lunch menus are 
put away and the last of the ca- 
sual diners make their way out 
of the restaurant, the lighting 
scheme will be turned on, trans- 
forming the restaurant into a 
magically romantic place. 
In a unique use of fiber- 
optics, the ceiling simu- 
lates the night sky filled 
with twinkling stars. This 
combination of fine food, 
elegant setting, reasonable 
prices, and friendly ser- 
vice attracts quite a crowd, 
so reservations may be 
necessary. 

John Sheilds’ Gertrude’s 
has received national press, 
and we are lucky enough to 
have it in our back yard! 

So, whether you are sick 
of campus food, need an 
event beautifully catered, or 
are looking for an exciting 
job, you might want to give 
Gertrude’s a call. 
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Surviving the perils 
of off-campus cooking 


SARABILLARD 
Home CooKIN’ 


he biggest thrill of 
moving off campus 
was getting off the 
meal plan. I remem- 
ber thinking about 
the situation over the summer, 
abouthow much healthier I would 
be without a diet of cold Wolman 
pasta. I couldn’t wait to eat what 
wanted when I wanted without 
the constraints of the system. 

I was sure that my life would 
instantly transform into a dining 
fantasy. But after only my first 
week off the meal plan, I realized 
that this fantasy was actually just 
an extra responsibility. 

Now, that’s not to say that I 


ing prices, and leaving expensive 
desires on the shelf. 

Also, when you start to have a 
better idea of what you need to 
buy, you'll also start saving 
money. Make a list (as corny as 
that feels), and buy things that 
you knowyoueatevery week. No 
one has touched the Cajun rice 
mix yet in our apartment, even 
though we all thought it was a 
great idea at the time. 

Once you’ve bought food, the 
next problem to tackle is cook- 
ing. Having minimal experience 
in this field, my first mistake was 
to bust out the most complex 
cookbooks and hope for the best. 
I never seemed to have enough 
ingredients, always ruined one of 
the many steps, and ended up eat- 
ing Raman noodles or a peanut 
butter sandwich instead. I almost 


don’t prefer resigned myself 
Making NY pe forever to take- 
own food over s out. 
eating at Ter- But if you know But don’t get 
race Court as frustrated as 
Cafe! Gaining what to expect, the I did about 
certain respon- cooking. The 
sibilitiescanbe transition from trick to cooking 
the greatest yourself meals is 
thing to hap- Rae tosekeepae it 
pee you dining hall to simple. Unless 
ink driving), . ou’re experi- 
but they still re- kitchen can be meee Gat try 
quire some to make some- 
work on your seamless — well, thing com- 


part. And extra 
work added to 
the heavy load 


less difficult anyway. 


pletely new. Try 
something that 





of a Hopkins 

student always leads to a fit of 
frustration. But if you know what 
to expect, the transition from din- 
ing hall to kitchen can be seam- 
less — well, less difficult anyway. 

First, don’t forgetabout grocery 
shopping. In the first few weeks, 
my roommates and I enjoyed this 
chore. Picking out fruit, finding a 
bargain, and getting the stuff] like 
to eat was actually very fulfilling. 
But that was when the school 
workload was light and we had a 
car. Once the car was gone and 
classes started kicking in, we 
opened the refrigerator door to see 
only ketchup and jelly. No one had 
the time or energy to go shopping 
for food. So, tip number one is save 
some time in your busy Hopkins 
schedule for grocery shopping, or 
else you'll starve. 

The price of food always 
shocks the new grocery shopper. 
Onmy first solo trip, I didn’teven 
look at the prices, I just bought 
whatever looked good. I couldn’t 
believe the number on the regis- 
ter. [checked my receipt, and sure 
enough, I was just a poor shop- 
per. Don’t worry about this, 
though. The minute your bank 
account starts dwindling, you'll 
start keeping coupons, compar- 


your mom 
taught you to 
make. Pasta is easy and you can 
add meat, cheese, or spices with- 
out ruining anything, for a new 
taste. ‘ 

Or use prefab meals as a start. 
A friend introduced me to Cre- 
ate-A-Meal in the freezer section, 
which contains frozen vegetables 
and pasta, and you just add the 
meat. Anyone can do it, and it 
tastes so good. My roommates 
were dutifully impressed, and 
couldn’t believe I actually made 
something edible, much less deli- 
cious. 

The last step that wasn’t nec- 
essary at Wolman or Terrace is 
cleaning up. But, then, I’m not 
your mother. I’m sure you've al- 
ready heard about this step many 
times before. ' 

The thing about getting off 
the meal plan is I didn’t really 
think it through first. I just as- 
sumed it wouldn’t be as much of 
a hassle to buy food, and I'd 
magically know how to cook it 
up. So, needless to say, I was a 
bit annoyed in the first month. 
Now, though, only a month 
later, I feel like I’ve learned an 
important life lesson or two and 
wouldn’t trade my pasta for 
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Double T Diner: Truckers and meatloaf _ 


Double T Diner 
8302 Pulaski Highway 
410-687-2129 


BY SARA BILLARD 
Tue Jouns Hopkins News-Letter 


Adiner is more than justa grill 
that’s open 24 hours. Without 
friendly waitresses, tacky booths, 
jukeboxes and a whole bunch of 
truckers and drunks at two in the 
morning, an eating establishment 
is just another substandard res- 
taurant — a place where they 
move you in and out quickly, ask 
you not to smoke, then hit you 
with a hefty bill. (Think: Paper 
Moon.) 

The Double T Diner on the 
Pulaski Highway, though, fits 
the diner moldtoa “T,” as corny 
as that sounds. Aftera night out, 
you can sit in a booth with 
friends, havea plate of fries, and 
talk comfortably for the rest of 
the night, amidst fluorescent 
lights, pink plastic, and Frank 
Sinatra tunes. 

For this reason, the Double T 
has been a staple in my life since 
my first visit there at the end of 
my freshman year. It reminds me 
of the blessed New Jersey diners 
that were always there for my 





WRITE FOR THE NEWS-LETTER 
IT’S NOT THAT SCARY. 


Catt 410-516-6000 FOR INFO. 


high-school friends and me on 
nights that we didn’t want to go 
home. 

Unfortunately, the quality of 
the Double T has diminished 
over the years. My last visit was 
not as beautiful as I hoped, but, 
nevertheless it still leaps and 
bounds above all the other 
places around here passing 
themselves off as diners. 

The Double T hasa huge park- 
ing lot, because a lot of truckers 
stop by for a meal. The later it 
gets, the more big-rigs you see 
lined up in the lot. That night, we 
sat across from some Canadian 
truckers who were fascinated by 
the South. 

“This ain’t the South, hon,” 
their waitress yelled. “Try Ala- 
bama!” 

Even so, the place rarely lacks 
southern hospitality. The service 
that night, though, was not as 
great as I remembered. Although 
the waitresses still called us “hon” 
and didn’t bother my friends for 
smokinga full two hours after our 
meal, the sense of family was miss- 
ing. Her friendliness seemed far 
too forced, but I also had my 
hopes up very high. 

The menus at the Double T 
are reminiscent of the 50s, only 


















in a very tacky way. The roller- 
skating girl on the greasy front 
cover smirks; she’s certainly not 
the innocent milk-shake- 
drinker you see on the Nifty Fif- 
ties menu. 

After waiting longer than usual 
for our food, we ravaged the 
meals. I ordered the chicken fried 
steak with mashed potatoes. The 
inexpensive meal was perfect, and 
the ample gravy covered every- 
thing. I’m very picky about cole 
slaw, but I even wolfed this down. 
My friends ordered the meatloaf 
and_an open hot roast beef sand- 
wich. Both stopped talking when 
presented with the dishes. Not a 


It’s the dining 


morsel of food remained on the 
plate — no one had complaints 
about the quality. 

Each meal had a lot of grease, 
a lot of gravy, and heafty por- 
tions, which is exactly what we 
were looking for that evening. 
Everything sank to the pit of our 
stomachs, and we sighed with 
pleasure. 

Weasked about the policy of 
free refills of Cokes, which is 
very ambiguous. Turns out, it 
depends who’s working. Some 
people give you free refills on 
soda, some don’t. It’s very sub- 
jective, which is a definite mi- 
nus for the place. 


On the whole, the Double T 
Diner is not as great as I would 
like it to be. One of, if not the 
only, real diner around, I always 
hope my visits will be more 
heavenly than they are. Despite 
this fact, I won’t stop returning 
for a plate of fries at two in the 
morning. 

With amazing chicken-fried 
steaks, a down-to-earth clien- 
tele, and no hassles about sit- 
ting around at 3 a.m., the Double 
T remains a glimmer of hope 
amongst the faux-hipness of res- 
taurants such as the Paper 
Moon, that pretend to be din- 
ers. 





suide! 


So let’s all eat like adults! 


ven though you're in 
college, and you are 
poorer than the aver 
age citizen. Of 
Bangladesh, there are 
still certain times that you go out 
to eat. ’mnot talking about those 
midnight trips to Royal Farms 
where you grab a sub or some 
chicken. I’m talking about the real 
experience of eating out — some- 
place like the Polo Lounge. 

Most of the time I only go toa 
nice restaurant when my parents 
are here. But the biggest problem 
with going out to eat at a fancy 
restaurant is that real people are 
there. It’s not like Terrace or 
Wolman, where there are just a 
bunch of college kids sitting 
around trying to choke down 
some food before they continue 
studying for Orgo. 

At the Polo Lounge, you’re 
with adults. People who will care 
how you eat. So you've got to re- 
member whatis appropriate table 
behavior and what are things you 
should save for those nights at 
Terrace. 

First of all, leave the salt and 
pepper shakers alone. I know 
we've all been guilty at one time 
or another of shaker abuse. It’s 
not unusual in the cafeterias to 
see someone spin a penny and 
slam down a salt shaker on top of 
it, breaking open the bottom and 
spilling salt everywhere. 

It’s also common to have a 
pepper shaker filled with water 
or some other liquid. And, I 
must admit, it’s always hilari- 
ous to empty the contents of the 
salt shaker into a half-full glass 
of milk. But, as strange as it 
might seem, these are not prac- 
tices carried out by normal 
people. 

You have to overcome the 
shaker abuse urge, justas you have 


to overcome a couple of other 
tempting destructive behaviors. 
You may, for example, think 
that wrapping a spoon around 
and through the bones of an 
eaten chicken breast is terribly 
amusing. 

Certainly, bending forks, 
knives and spoons has become a 
fine art practiced at both campus 
dining halls. I’ve seen forks 
wrapped around glasses. at 


TOMGUTTING 
FROM THE GUTT 


Wolman and knives broken in 
halfand completely hidden in the 
remains of a Terrace dinner. But 
people who don’tshare our pecu- 
liar collegiate world view won’t 
be impressed with such achieve- 
ments, and the restaurant may 
well add a charge for destroying 
its tableware. 

I know that it’s also tempting 
to perform napkin tricks at the 
end of a meal. You know what I 
mean. After you’re done eating 
dinner, occasionally youhave part 
ofa drink left in your glass. And, 
if you’re at Wolman, you might 
be tempted to stuff that glass full 
of napkins — just to test the ab- 
sorbency of them. I must confess 
that I’ve fallen victim to this temp- 
tation several times in the past 
week. 

The point, though, is that this 
kind of activity isn’t acceptable at 
a restaurant. Not that it’s accept- 
able at Wolman and Terrace, ei- 
ther. But at least here it’s an 
anonymous crime. 

You're not just some faceless 
college kid tossing your tray onto 
a conveyer belt when you eat out. 
Youare going to be held account- 
able for your actions. 


If that’s not more self-control 
than youcanhandlealready, there 
are more rules you need to know 
for eating out. 

Yow’re probably familiar with 
the scene in the movie Pretty 
Woman where Julia Roberts tries 
with such difficulty to figure out 
which fork to use when. It was 
funny, wasn’t it? 

But the really scary thing is 
that this stuff really exists. There 
actually are several different kinds 
of forks and knives and spoons. 
Apparently, from what I’ve read 
and been told, thereare salad, din- 
ner and dessert forks, as well as 
these little tiny ones sometimes 
used for seafood. 

There are butter and steak 
knives, as well as other ones that 
cut meat, but aren’t as sharp as 
steak knives. Then there are tea- 
spoons, soup spoons and little 
tiny spoons you use to pile salt 
on your food if there aren’t any 


You have to 
overcome the 
shaker abuse urge... 





shakers. 

What all these different uten- 
sils look like, I couldn’t tell you. I 
suppose there are differences in 
them, but why the hell does it 
matter which one you use as long 
as it gets the job done? 

Why can’t I spread butter on 
my roll with a steak knife if it 
works? 

Ah, who cares? I won’t be go- 
ing to the Polo Lounge anytime 
soon. I think ll just go to 
Wolman, fill a glass half-full 
with syrup, and stuffit with nap- 
kins. 
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The Bombay Grill 
2 East Madison Street 
410-837-2973 


BY SHIMA MAJIDI 
SPECIAL TO THE News-LETTER 


Upon entering the Bombay 
Grill, one feels immediately trans- 
ported to a setting far from Balti- 
more. Traditional Indian music 
resonates off the walls and the 
Indian decor that adorns the walls 
gives the diners the impression 
that they have entered a different 
world. Although the restaurant is 
somewhat small in square foot- 
age, it feels large because of the 
floor-length mirrors that are stra- 
tegically placed around theroom. 
However, this does not take much 
away from the cozy, intimate at- 
mosphere of the restaurant, and 
the dim lighting in the room can 
only be described as elegant and 
romantic. 

It is easy to automatically as- 
sociate Indian food with the word 
“spicy,” butas soonas the diner is 
seated, the server cautions to dis- 
criminate between the words 
spicy and hot. To the Indians, the 
word spicy connotes flavorful, 
and they do not actually have a 
traditional word for “hot.” The 
flavor of the food can be either 
mild or extreme based on the 
diner’s preference, one of the 
many steps the servers take to 
make sure the dining experience 
in their restaurant is a pleasant 
one. The servers make sure every 
customer is satisfied, fully de- 
scribing each dish available on 
the menu, and if one is unedu- 
cated in the area of Indian food, 
time is given to make sure each 
person will order something fit- 
fing t to ae or pet tastes. me serv- 






ers go out of their way to make 
sure that each diner receives the 
servers’ full attention. Of course, 
on Fridays and Saturdays the res- 
taurant is somewhat busier and 
there is a wait, but during non- 
peak hours the service is fast and 
friendly. 

In addition, students receive 
the advantage of a ten percent 
discount on lunch and a fifteen 
percent discount on dinner, in- 
cluding carry-out, making the 
prices incredibly reasonable. 
Generally, the dinner entrees 
range from about seven dollars to 
thirteen dollars, and the portions 
and quality of the food make these 
prices fair. 

The lunch is set up as a buffet 
with many types of entrees from 


which one can choose. Start off 


the meal with alassi,ahomemade, 
yogurt-based drink that is the 
perfect compliment to the many 
choices of appetizers. The main 
entrees consist of many typical 
Southern Indian delicacies, anda 
great many of them are comprised 
of lamb and chicken, rather than 
beef and pork. The most popular 
dishes are the Tandoori and Ke- 
bab preparations of these differ- 
ent types of meat, and especially 


the entrees consisting of chicken. 
SELES ELE LE LEED ELE, 


Traditional Indian 
music...and decor 
give diners the 
impression they 
have entered a 


different world. 
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Indian delicacies change your world 

















CHRIS LANGBEIN/NEWS-LETTER 


Walking into the Bombay Grill is like stepping out of Baltimore. 


The restaurant is also vegetar- 
ian-friendly and has separate list- 
ings for vegetarian appetizers as 


well as entrees. Among the most 








CHRIS LANGBEIN/NEWS-LETTER 
The warm, earthy decor gives the restaurant an authentic feel, adding to the pleasure of the food. 


popular vegetarian dishes is Palak 
Paneer, a spinach and cheese dish 
that is deliciously prepared and 
served with rice and vegetables, 
as is all of the Bombay Grill’s en- 
trees. However, it is recom- 
mended that one order the Nan, a 
special type of Indian bread, 
which provides the perfect fin- 
ishing touch to each meal. 

The Bombay Grill offers many 
desserts that are not mentioned 
on the menu, but that the servers 
will gladly describe for the diner, 
as well as specially prepare to the 
diner’s taste preference. And fi- 
nally, the diner is offered coffee 
or tea at the end of the meal; be- 
fore the check is brought. 

With the check, a small bowl 


. of fennel seeds is provided that 


serves as a type of licorice tasting 
snack and has a sweet and bitter 
taste to it at the same time. This 
last little addition is a final sign 
that the servers think of every- 
thing possible to make sure the 
meal is well presented and com- 
plete. On the whole, the meal gives 
each person the full experience of 
Southern Indian food and drink, 
an experience that is well worth 
having. 








from whole wheat flour and 








very juicy and tender. 
Vindaloo _ The most 
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World 


Curry — Derived from the 
Indian word kari, meaning 
sauce, this is an all-encom- 
passing term used for hot, 
spicy, gravy based dishes. You 
can order virtually any meat 
with curry, anditis served with 
rice, condiments, and 
poppadums. 

Chutney — Anoften spicy 
condiment made from 
mashed fruits , vinegar, sugar 
and spices. It can be chunky 
or smooth, spicy or mouth- 





searing, and is great with cur- 


ried dishes. 

Masala — A word used to 
describe blends of spices with 
a myriad of combinations. A 
masala could be a mix of two 
or three spices, or sometimes 
up to ten spices depending on 
the cook and the dish being 
served. Cooked meatsaresim- 
ply called chicken masala etc. 

Achar — Pickled and rel- 
ished dishes. An Indian ver- 
sion ofsalsa, often eaten along: 
with beer. 

Chapati — Unleavened 
pancake-like bread made 


water. It is baked ona griddle, 
and pieces are torn off and 
used asa scoop ora pusher for 
the main dish. - 
Samosa — Small triangu- 
lar pastries filled with veg- 
etables, meat, or both, and 
then fried. Eaten as snacks in 
India, but often served as an 
appetizer in restaurants. 

- Tandoori — A type of | 
oven made of brick and clay. 
Used to bake breads such as 
naan, but can also cook 
skewered meats. Meats 
cooked in this way are called 
tandoori chicken etc. and are 


deadly of the curry dishes. Itis 
a sauce made with a compli- 
cated blend of roasted spices 
and usually combined with 
meatand served with rice. The 
phrase, “A lager — the only 
thing that can kill a vindaloo” 
exists for this reason. 


Raita — These are cooling 








| yogurt salads that are served 
| to put out the fire of the spicy © 


dishes. Acombination of thick 
whole milk yogurt, mixed with 
chopped vegetables or fruits 
like bananas and tomatoes. 
Poppadum — A big In- — 

dian nacho, flavored with red 
or black pepper or garlic. De- 
ceptively spicy; there is a de- 
lay before your tongue starts 
to burn. Served with curry 


| dishes, but can be dipped in — 


chutney and eaten alone asan | 
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A world of café 


The One World Café 
410-234 -0235 
904 S. Charles Street 


BY CHANTELLE SCHOFIELD 
SPECIAL TO THE News-LETTER 


The One World Café could, at 
first glance, be taken for a hip, 
laid-back United Nations Gen- 
eral Assembly. After food is or- 
dered, customers are given the 
small national flag of a country 
for their table, to help the server 
locate where the order should go. 
The flags are not the only interna- 
tional aspect of the cafe — the 
food also spans the globe, rang- 
ing from hummus to pasta to the 
classic peanut butter and jelly 
sandwich (or “PB & J” to locals). 

The South Charles Street loca- 
tion combines a coffee shop and 
cafe with a bar. Seating is avail- 
able outside; and there is extra 
seating and a pool table on the 
second floor. It has a very cozy 
feeling — a Tudor ceiling is com- 
bined with numerous oil paint- 
ings on the walls and Christmas 
lights in one corner. The music is 
encompassing enough to appeal 
tomost people, its selections rang- 
ing from the Jackson Five to the 
Barenaked Ladies, played at a de- 
cent volume in the background. 
The cafe caters to vegetarian and 
vegan customers, and a wide va- 
riety of options are available on 
the menu, ranging from light 


snacks to generous entrees, 

The service is both fast and 
friendly, with a very impressive 
portion size. The nachos come 
with large bowls of extra sour 
cream and salsa, which is a pleas- 
ant deviation from the usual 
nacho order, where the dips run 
out far before the chips. The 
nachos come with or without 


rn ae ee he gee eT) 
The desserts are just 


as much a treat to 
the eye and to the 
palate as the 
entrees. Carrot cake, 
apple pie, tollhouse 
cheesecake, and 
two types of 
chocolate cake are 
available. 





chili, so both vegetarians and 
meat-lovers are pleased with that 
appetizer staple. 

The black bean burrito is also 
well-endowed in the condiment 
department. The vegetarian lasa- 








COURTESY OF CHANTIELLE SCHOFIELD 








Nachos Deluxe, black bean burritos, vegetarian lasagne , and the tuna melt are a few of the 
delicious choices at the One World Cafe. 


gna comes with a side salad, and 
balsamic vinegar is available as a 
dressing. The lasagna also falls 
into the “unusually good” cat- 
egory — it has just the right pro- 
portion of noodles to sauce, and 
the absence of meat in no way 
compromises the flavor. The tuna 
melt has a fresh quality to it, and 
a very distinctive blend of taste 
sensations — the tuna is seasoned 
with dill, which brings out the 
lightness of the fresh tomato and 
onion in the sandwich. It is diffi- 
cult to balance out a tuna salad 


without overpowering it with a 
strong taste from celery or salt, 
but The One World Cafe passes 
this test with flying colors. Corn 
chips come with the tuna melt, 
and the only drawback of this dish 
isthat there is barelyenoughroom 
on the plate for all the food! 

The desserts are just as mucha 
treat to the eye and to the palateas 
the entrees. Carrot cake, apple pie, 
tollhouse cheesecake, and two 
types of chocolate cake are avail- 
able. The apple pie is excellent, 
and hasan incredibly rich candy- 


like sweetness from brown sugar 
and a healthy dose of cinnamon. 
Chocolate cake often looks more 
enticing than it tastes, but this is 
not the case at The One World 
Cafe. The chocolate cake is ex- 
quisitely rich and velvety smooth, 
topped off by sublime frosting. 

The One World cafe will soon 
be opening a branch at 100 West 
University Parkway, across from 
the Hopkins Lacrosse field. It 
should prove to be a popular 
place with the local student 
population! 





Vegging out: A vegetarianis life is the life for me 


BY MELISSA MAMBORT 
SPECIAL TO THE NEws-LETTER 


“Excuse me, is there any meat 
in your vegetable soup?” 

“No, just chicken broth.” 

And thus begins the saga of the 
vegetarian, seeking out the meat- 
less in this world of meat. History 
is full of vegetarians — Leo 
Tolstoy, Leonardo da Vinci, Dr. 
John Harvey Kellogg, Mahatma 
Gandhi, Jacques Cousteau. While 
being vegetarian is becoming 
moreand more popular, vegetari- 
anism is more than a label — it’s 
a way of life. But what exactly is a 
vegetarian? 

Asa vegetarian, I have to keep 


_ Myself from rolling my eyes 
when I hear people say they are - 


“almost vegetarian.” Disagree if 
you must, but I say you either 
are or you are not. It’s almost as 
if “vegetarian” is a cool label to 
have, That’s wonderful, but say- 
ing you are “almost vegetarian” 
when you only eat meat once a 
week or once a year or at what- 


_ €ver other interval is equivalent 


to turning in a term paper with- 
Out the last page and saying it is 


almost done.” It just doesn’t 


work that way. 

There is a small collection of 
vegetarian vocabulary that any 
well-educated person should 
know. A vegetarian is someone 
who does not eat meat. Meat 
includes chicken, fish and meat 
products, such as broths and 
gelatin (which, for those who 
do not know, is a derivative of 
bones and hooves of various 
animals, usually cows or 
horses). 

There are different types of 
vegetarians. An ovo-lacto veg- 
etarian. fits the bill of the stan- 
dard vegetarian and doeseat dairy 
products and eggs. Most vegetar- 
ians fall into this category. A lacto 
vegetarian eats dairy productsbut 
does not eat eggs, and a vegan, 
sometimes known as a strict veg- 
etarian, does not eat dairy prod- 
ucts or eggs. Vegans usually don’t 
eat other animal products either, 
such as honey. 

People always ask me why I 
am vegetarian. I have not eaten 
meat in almost eight years, so my 
answer should be well-rehearsed 
by now, but it’s not, and the rea- 
son it’s not is that the reasons 


have changed. 


Asa sixth grader, I decided all 
of a sudden that it was wrong to 
eat animals. So, I announced to 
my family on Christmas Day that 
I wasn’t going to eat meat any- 
more. My nana thought I would 
die from lack of protein, my im- 
migrant grandparents were 
dumbfounded because they saw 
meat as a sign of success, and my 
parents thoughtit was justa phase. 
When I became vegetarian it was 
because I didn’t think it was right 
to eat animals, but now my veg- 
etarianism encompasses so much 
more than that. 

There are almost as many rea- 
sons for beinga vegetarian as there 
are vegetarians and, like myself, 
many people are vegetarians fora 
variety of reasons, some of which 
may change over time. 

As already mentioned, some 
feel it is wrong to eat animals. 
Some people don’t think man- 
kind should ever eat animals. 
Some simply do not approve of 
the way animals are treated in the 
meat industry. Others abstain 
from meat for health reasons. As 
awhole, vegetarians do tend to be 
a healthier slice of the popula- 
tion, but it is very possible to be 


an unhealthy vegetarian. 

Some feel it is simply more 
natural to not eat meat. The fact 
that even “safe” meat contains 
traces of the drugs and artificial 
hormones readily used in the 
meat industry today can make 
even the biggest meat-eater 
weary. Some stop eating meat as 
a protest of the meat industry’s 
exploitation of the environ- 
ment, such as the widespread 
destruction of rain forests to 


make room for cattle. Certain. 


religions subscribe to various 
types of vegetarianism, and 
some people just don’tlike meat. 
I could go on and on with more 
reasons people choose to elimi- 
nate meat from their diets and 
Pd still leave something out, but 
those are most of the biggies. 
The point is that there are many. 

How feasible is being a veg- 
etarian at Hopkins? It isn’t too 
difficult when you cook for 
yourself, but dining halls and 
restaurants are often another 
story. While it is true that the 
dining halls offer vegetarian 
options, they tend to be limited. 
The one nice thing is that dishes 
are labeled, so at least you don’t 


have to worry about hidden 
meat. The best thing offered is 
definitely the vegetarian chili; 
while different every day, it’s 
delicious. 

As far as restaurants are con- 
cerned, many now offer pasta 
dishes or veggie burgers, but 
vegans beware: These dishes of- 
ten contain hidden cheese. The 
toughest thing about restaurants 
tends not to be getting some- 
thing decent to eat but rather 
the process of getting that some- 
thing. Ignorant waitstaff and 
vague menus are usually to 
blame. There are several veggie- 
friendly eateries close to cam- 
pus, enjoyed by vegetarians and 
meat-eaters alike. 

My favorite by far is the Silk 
Road Cafe (in the Blackstone 
Apartments, 3215 N. Charles), 
but the unexpected Indian fare at 
Nifty Fifties (3327 St.Paul) and 
several dishes at Paper Moon 
Diner (227 West 29th) are also 
very good. 

October 1 was World Vegetar- 
ian Day. So hug a vegetarian, eat 
some tofu, or, ifyou’re really nice, 
take your vegetarian buds out to 
eat. es 


22 October 15, 1998 


THe JoHNs Hopkins News-Letrer 


1998 Dining Guide 


Louies: The perfect blend of books, music, and food 


Louie’s Bookstore Cafe 
518 N. Charles Street 
410-962-1224 


BY BENEDICTA KIM 
THE JOHNS Hopkins News-LettTer 


Bookstore. Cafe. Art gallery. 
Restaurant. Bar. Put them all to- 
gether and voila, Louie’s The 
Bookstore Cafe! Established 15 
years ago, named after the origi- 
nal owner’s son, Louie’s serves 
up an eclectic mix of foods, des- 
serts, drinks, books, magazines, 
live music, art and more. Where 
else can you get sheet music and 
an ice cream cappuccino drink? 

Where else can you eat brunch 
while looking at a painting of a 
naked pregnant woman (and the 
artist who painted itis your waiter 
or waitress)? 

Where else can you browse 
through books and cards while 
waiting fora table (which doesn’t 
take long by the way)? Where 
else...Well, you get the picture. 

Peering through the display 
window at the magazines and 
books, you only geta limited view 
of the inside. Once you enter, 
you'd be surprised how much 
room there is for a bookstore, a 


bar and a two-tiered cafe. 
High-ceilings and bright lights 
add to the roomy air to the front 
part of the store.—.the bookstore. 
Yet, eye-level bookshelves full of 


Louie's serves up an 
eclectic mix of 
foods, desserts, 
drinks, books, 
magazines, live 
music, art and more. 
Where else can you 
get sheet music and 
an ice cream 
cappuccino drink? 





a wide variety of magazines and 
books and the take up of every 
space on the tables and shelves by 





: BENEDICTA KIM/NEWS-LETTER 


Louie’s Bookstore Cafe offers not only great eats, but great 
-reads, as well. Before or after that cup of cafe latte, make sure to 
check out Louie’s inventory of books, cards, and gifts. 














BENEDICTA KIM/NEWS-LETTER 


Louie’s is great for the books and the music, but the real reason to make a trip to this Mt. Vernon 
landmark is for the desserts — grab a menu and a dart, because it’s going to be a tough choice. 


stacks of books still make the 
bookstore cozy. Be careful, it’s 
too easy to linger therein thecalm, 
leisurely air. 

Past the postcard and greeting 
card display stands, to the back of 
the store is the bar to the left and 
the tables to the right. Seated on 
the wooden chair, you’re trans- 
ported to another atmosphere — 
low-lit, cozy and romantic witha 
hubbub of people’s conversa- 
tions, clanging of silverware on 
plates and live jazz. 

Deciding what to order could 
bea dilemma though. The menus 
are filled with appetizers like 
Okonomi-Yaki (Louie’s version 
of Japanese pancakes), soups, sal- 
ads, fish and crab entrees and 























sandwiches. The menu offers 
quite a handful of vegetarian and 
vegan dishes, like falafel and But- 
ternut Squash Etoufee. 

Louie’s Sunday brunch, Best 
Brunch by The Citypaper, in- 
cludes Eggs Louie —.poached 
eggs on a croissant with Cana- 
dian bacon and hollandaise sauce, 
served with herbed old world po- 
tatoes. 

Louie’sis also famous for their 
desserts and coffee drinks, with 
or without alcohol. Desserts are 
homemade at Louie’s and are 
available for birthdays, anniver- 
saries or other occasions. The 
pecan pumpkin pie, carrot cake, 
chocolate mousse cake and other 
chocolate-lover desserts can be 


CHEDDAR POTATO SOUP 


1 medium onion 
1 tablespoon butter or margarine 
1 tablespoon flour 


110-1/2 ounce can condensed beef broth + 1 can water) 
(Or 1 vegetable bouillon cube + 2 1/2 cups water, for vegetarian version) 


1 large potato 
1 cup shredded Cheddar cheese — 
dash black pepper 


Peel and thinly slice the onion. Melt the butter or margarine in a medium-size pot over medium heat. Add the onion and cook for 
about 5 minutes, stirring occasionally, until it begins to soften, Add the flour and stir constantly until it is fully absorbed. Add the - 
beef broth (or vegetable cube) and water and turn up the heat to high. 
While the soup is coming to a boil, peel the potato and cut into 1/2-inch cubes. Add to the pot. It will take the soup a few minutes 
to return to a boil. When it does, turn down the heat to low, cover, cook for 20 minutes or until potatoes are = enough to be 


mashed. 


Turn the heat off and, using the back of a large spoon, mash some of the potatoes into the broth. The an can. sue in pubes to 


vary the soup’s texture. - 


With the heat still off, add the Cheddar cheese and stir for 1 to 2 minutes, or until the cheese bas melted. 4 soit. pee 


and serve. 


(Adapted from Help! My Apartment HasAKitchen) eae a 


enjoyed with Louie’s iced 
cappuccino. 

Last but not least, the service is 
fast and friendly. One of the ideas 
for creating Louie’s was to pro- 
vide flexibility to artisans. In fact, 
the artworks on display were cre- 
ated by some of Louie’s staff that 
include painters, artists and ac- 
tors. 

Louie’s is always in a state of 
flux. People are always coming 
and going, but they’re never 
rushed. Live music plays. Book 
signings and other events go on. 
People are always talking and 
smiling and eating and drinking 
and havinga good time. Louie’sis 
a very casual place. It’s a place 
where you can just be. 


E 
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Listas offers fiesta of foods 


An authentic taste of Mexico, right here in Baltimore 


Lista’s 
1637 Thames Street 
410-327-0040 


BY MATT ACKERMAN 
Tue JoHNSs Hopkins News-Letrer 


Lista’s restaurant in Fell’s 
Point serves standard Mexican 
food, consisting of your enchila- 
das, burritos, fajitas. What makes 
itacool place is its location on the 
water and its atmosphere. 

It sits in a somewhat secluded 
spot on 1637 Thames (not far 
from Broadway), but its mood is 
clearly festive. It features a large 
main dining room and a decent- 
sized bar. The best place to eat, 
though, is outside. They have a 
deck on the upstairs of the restau- 
rant which has larger tables for 
bigger groups. On the ground 
floor there is a brick patio with 
lots of colorful tables, although 
the plastic chairs leave much to 
be desired. 

Not to say the food is bad. The 
menu features a good selection of 


"ROTEL a a asm sot Msg 


The red hot poppers 
are a sort of 
jalapeno pepper, 
Sour cream, some 
other random white 
stuff mix, all fried.up 
and served with a 


pimento sauce. 


appetizers, all priced around five 
dollars. The red hot poppers, for 
instance, are a sort of jalapeno 
pepper, sour cream, some other 
random white stuff mix, all fried 
up and served with a pimento 
sauce. Theyare pretty damn tasty, 
although they are a little messy. 
Fellow News-Letter writer Emily 
Engle commented, “My problem 
with the poppers is the goo gets 





all over you.” 

That back patio is what makes 
the place, though. You can get a 
table within twenty feet of the 
water, although the harbor side 
benches tend to attract some 
sketchies. The food isn’t bad ei- 
ther You also get complimentary 
chips and salsa, though the salsa 
is a little watery. 

The entrees section has a wide 
variety as well. The prices range 
from eleven to fifteen dollars, 
roughly. They also have a ham- 
burger in case you don’t feel like 
Mexican. One of the entree selec- 
tions was Flautas — these long, 
chicken filled things, served with 
rice, refried beans, sour cream, 
and guacomole. The chicken in 
them was quality, not the greasy, 
chopped up junk at Taco Bell. 
They cost thirteen dollars. 

They also play salsa music on 
outdoor speakers, which adds a 
nice touch. In all, it’s a quality 
place and well worth a stop. Its 
proximity to Fell’s adds to its ap- 
peal. 


Early birds get the produce 


Suggestions to finding fresh fruits and veggies locally 


Farmer’s Market, 
Korean Mini-Mart, 
Superfresh, 

Giant, 

Eddie’s Supermarket, 
Safeway, 

Fresh Fields 


BY RICHARD DE LOS SANTOS 
AND ELIZABETH CHANG 
THE Jouns Hopkins News-LETTER 


Saturday mornings for most 
Hopkins students don’t begin 
until one or two o’clock in the 
afternoon. However, if you ever 
wake up early or decide you want 
to go on an adventure, take a few 
friends and walk the few blocks to 
the Farmer’s Market on 33rd 
street. Not only will the walk re- 
fresh you, it will also take you to 
an ordinary parking lot that is 
extraordinarily full of people, 


dogs, street musicians, and of 


course, lots of fruits and veg- 
etables, 

The Farmer’s Market is only 
open from eight o’clock till noon, 
SO it’s best to get there early. Just 
walk east along 33rd street until 
you see the Papa John’s Pizza and 
7-Eleven. You can’t miss it. 

Asregular shoppers there (and 
everywhere else), we can honestly 
Say that it’s the most interesting 
Place to get your fruits and veg- 
etables. Not only do vendors sell 


fresh produce, they also sell 


homemade jams and jellies, past- 
ries, cookies, breads, cheese, ba- 
con, eggs, lemonade and lots of 
plants and flowers. In October, 
you can also get pumpkins for 
Halloween. Our favorite vendor 
is a person we’ve termed “the 
mushroom guy.” He sells grilled 
portobello mushroom pitas. 
They’re portobello mushroom 
caps marinated in a special olive 
oil sauce and then grilled to a siz- 
zling perfection. He hands you 
warmed pita bread stuffed with 
these mushrooms and then you 
canadd your choice offeta cheese, 
mixed greens, fresh basil leaves 
anda dash of Louisiana hot sauce. 
He has many loyal customers, in- 
cluding us, who buy these mush- 
room pitas week after week. His 
only advertisement is the entic- 
ingaroma that wafts from his grill. 
Newcomers are wary at first, but 
after encouragement from nu- 
merous people inlineand the first 
bite, they’re hooked. 

Adjacent to the Farmer’s Mar- 
ketisa Korean mini-market. They 
sell quality Asian sauces and mari- 
nades that you can’t get from an 
ordinary supermarket. Our favor- 
ite is Lee Kum Kee’s oyster sauce. 
It’s great for stir-frying and mari- 
nades. And ifyou like homemade 
tofu, they sell it at a much lower 
price than the supermarket. In 
addition to all of these, they also 
sell rice, kim chee; frozen wan- 
tons, bok choy, fresh herbs and 


boxes of noodles. 

If you’re looking for an ordi- 
nary supermarket, Superfresh 
and Giant are the two choices. 
The shuttle will take you to both 
of them, but if you want a little 
exercise, it doesn’t take very long 
to walk there. Superfresh isa little 
cheaper than Giant and has more 
variety and better produce. Also, 
next to Superfresh is a Block- 
buster, a Dunkin’ Donuts and a 
Rite Aid. We prefer Giant’s gour- 
met deli, bakery and seafood sec- 
tion. You have your own tastes 
and opinions, so try them both 
out and see which one you like 
better. 

If you don’t want to take the 
shuttle or walk, there’s Eddie’s 
Supermarket on St. Paul Street. 
It’s the local day-to-day choice 
for those living in Charles Vil- 
lage. It’s more expensive and has 
less variety than either Superfresh 
or Giant, butitis closeand conve- 
nient. 

The other two supermarkets 
are Safeway and Fresh Fields. 
Since Safeway is farther than the 
other supermarkets, most stu- 
dents prefer notto go there. Fresh 
Fields is even farther away, but 
has a wide selection of natural 
and organic foods. 

So whenever you get tired of 
dorm food or just feel like getting 
out, remember the Farmer’s Mar- 
ket! And don’t forget, the others 
are only a shuttle ride away. 


October 15,1998 23 





Taco — A Mexican sand- 
wich. A folded corn tortilla 
filled with virtually anything; 
beef, chicken, pork, lettuce, to- 
matoes, refried beans, 
guacamole and salsa. Can be 


shells, or soft shells. 

Tamale — A corn husk 
wrapped around finely 
chopped meat and vegetables 
and coated with dough. The 
package is steamed until the 
dough is cooked, then the corn 
husk is peeled away before eat- 
ing. 

Salsa — The mexican word 
for “sauce.” There are cooked 
salsas (salsa verde) and un- 
cooked salsa (salsa cruda) 
which are usually made with an 
assortment of tomatoes, on- 
ions, peppers and garlic and 
other herbs. An ingredient in 
many recipes, or used as a dip. 

Sangrita — Sometimes 
confused with another drink 
called “Sangria”, this Mexican/ 
Spanish drink is very different. 
There are many variations, but 
a Sangrita is usually a blend of 
tomato juice, orange juice, 
lemon or lime juice, anda dash 
of chili powder or Tabasco 
sauce. Served chilled witha shot 
of tequila. 

Tequila — Colorless or 
straw-colored liquor made 
from the agave plant. Origi- 
nated from Tequila, Mexico, 
and it’s about 80-86 proof, al- 
though some are over 100 
proof. 

Chimichanga — This is a 
deep fried or fried burrito that 


meat, with cheese, refried 
beans, and rice. It is garnished 
with salsa, guacamole, sour 
cream and cheese. Wear loose 
clothing to conceal the belly ex- 
pansion as a result of eating 
this! 

Empanada — Meat and 
vegetable filling baked inside a 
pastry crust. Sizes range from 





_and served asa desert. _ 


with tomato-based salsa. 


PMeansi (ob PN ret 
_ Burrito — A flour tortilla 





er tUCe, CG.) oy 


: . Chu ckle — Wha Cie ie 


grated cheese, sour cream, le 





made with crispy fried taco ~ 


could contain any shredded - 


huge family size to tiny ravioli 
_ size, and can be filled with fruit _ 


Enchilada — A soft corn 
tortillawrapped aroundameat — 
_orcheesefilling, andservedhot — 


| Frijoles — The Spanish — 
_word for beans. So, now we — 
know what Holy Frijoles — 





Holy Guacamole! 
A guide to Taco Bell and beyond 


hear around the restaurant if 
you pronounce the “js” in your 
food. Example: 

Silly Diner: “I'll have a fah- 
JEE-tah please” 

Restaurant: (chuckle) 

Buuelo — Thin deep-fried 
Mexican pastry sprinkled with 
guacamole. 

Guacamole — Mashedavo- 
cado mixed with lemon or lime 
juice and other seasonings. 
Finely chopped green onion or 
tomatoes are sometimes in- 
cluded, and it is served as a 
sauce, a side dish, a topping, or 
a dip. Why isn’t there a Holy 
Guacamole restaurant 

Quesadilla — A flour torti- 
lla is filled with cheese, cooked 
meats, refried beans, or a 
combo and then folded over.. 
Toasted undera broiler or fried, 
its then cut into strips and 
served as an appetizer. 

Margarita — A cocktail 
made with Tequila, orange fla- 
vored liqueur, and lime juice. 
The rim of the glass is dipped 
in lime juice then salt. 

Carnitas — Spanish for 
“little meats,” itis simply shreds 
of well-browned pork sim- 
mered in water until tender, 
then cooked in pork fat. Usu- 
ally eaten with salsa, or in tacos 
or burritos. 

Albndiga — The Spanish 
word for meat ball (Mama Mia! 
That’s a SPICY albndiga!) The 
actual dish is called 
“albondigas” which is a dish of 
spicy meatballs served with to- 
mato sauce. 

Chilaquiles — Sometimes 
called a “poor man’s dish” 
(appropriate for college stu- 
dents), because it is tradition- 
ally made from leftovers 


(sound familiar?) Consists of 


tortilla strips sauteed with 


other ingredients like cheese, 
_ chorizo, shredded meat and 


green chilies. Can be baked, 
lasagna style; gre 
_ Chorizo | 




















- wrapped around lots of fillings _ the 
such as meat, refried beans, 
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Restaurant In 


afghani 


Helmand Restaurant 


806 N. Charles Street 

410-752-0311 

Hours: 5 p.m.-10 p.m. 

Directions: Take the JHMI shuttle to 
Peabody and walk a few blocks north on 
Charles. 


Atmosphere, location and 
price make the Helmand Restau- 
rant a great place for a dinner 
date. They offer candlelit tables, 
fine wine and exotic Afghani cui- 
sine in generous portions. There 
is something for everyone on the 
menu, and at rather reasonable 
prices. Be sure to call for reserva- 
tions, and request a window table. 
After dinner, take a walk around 
the monument area, and don’t 
forget the breath mints! 


african 
The Blue Nile 


2101 N. Charles St. 

410-783-0982 

Hours: Mon-Fri. 11 a.m.-3 p.m./5p.m.-11 
p.m./ Sat.-Sun. 1 p.m.-11 p.m. 
Directions: South of the Washington 
Monument. Cab, shuttle or bus 3,11. 


The Blue Nile is a restaurant 
with some of the most interesting 
(and affordable) food in the city. 
The atmosphere of the small res- 
taurantisnotimmediately engag- 
ing but the service is exceptional, 
and the owner stops by repeat- 
edly to make sure that nothing is 
less than perfect. Ethiopian food 
is served communally ona bed of 
crepe-like sour bread called 
injera. To eat the food, one tears 
off some of the bread and uses it 
to pick up the food. The Blue Nile 
offers variety of vegetarian 
choices on the menu, all of which 
are enjoyable. Yebeg Key Watt 
(marinated lamb) and Yemisier 
Watt (a lentil dish) are two par- 
ticularly well-prepared dishes at 
the Blue Nile. With most meal 
choices not surpassing $6 or $7, 
the Blue Nile is a great value. 


Azeb’s Ethiopian 


Restaurant 

322 N. Charles St. 

410-625-9787 

Hours: Sun.-Sat. 5 p.m.-10 p.m. 
Directions: Take a cab or the JHMI shuttle 
to Mt. Vernon and walk six blocks south. 


See review on page 7. 


” 


amenican 
C.C. Carryout 


3121 St. Paul St. 

410-235-4429 

Hours: Mon.-Sat. 8:30 a.m.-9 p.m. 
Directions: Dare to cross the Charles and 
St. Paul Streets. 


This deli/diner with a Sino- 
Greek influence is fast and con- 
venient, and the owners are 
friendly. The food on the grill is 
sometimes greasy, but the turkey 
sandwich and chicken salad are 
just as good as you'd expect. Also 
serves breakfast, gyros, pizza, and 
some Korean food. 


Sam’s Bagels 

3121 St. Paul St. 

410-467-1809 

Hours: Mon.-Sun. 6 a.m.-4 p.m. 
Directions: Right next to C.C. Carryout. 
(see above) 


Exotic bagel varieties like sun- 
flower and jalapefio, and unusual 
cream cheese spreads like arti- 
choke parmesan or sun-dried to- 
ERTL I ST aT 


Sam's exotic bagel 
varieties make 
breakfasts 
interesting. 





mato make Sunday morning 
breakfasts interesting. There are 
also lunchtime deli sandwiches 
and even pizza made on bagels. 


Mt. Vernon Stable & 


Saloon 


909 N. Charles Street 

410-685-RIBS 

Hours: Mon.-Thur. 11:30 a.m.-Midnight; 
Sat. 11:30 a.m.-1 a.m; Sun. 10 a.m.-Mid- 
night. (Bars open until 2 a.m. everyday.) 
Directions: Get off at the Peabody stop of 
the JHMI shuttle. It’s a block and a half 
north from the Washington monument. 


The Danish baby backed BBQ 
pork ribs were absolutely heav- 
enly. Smothered in BBQ sauce, 
they were really lean and juicy. 
The restaurant has a nice array of 
reasonably priced finger foods 
(buffalo wings, chicken fingers, 
mozzarella sticks, an onion loaf, 
etc.), and the large T-bone steaks 
are quite good. German beer is 


SESE: - 
st2cecece 


definitely a much needed perfect 


CX. 
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compliment to a great meal. For 
dessert, try the chocolate chip 
cheesecake—it’s rich, creamy, 
delicious and well worth every 
calorie. 


Gampy’s 

904 N. Charles St. 

410-837-9797 

Hours: Sun.-Mon. 11:30 a.m.-1 a.m., 
Tues.-Thurs 11:30 a.m.-2 a.m, Fri.-Sat. 
11:30 a.m.-3 a.m. 

Directions: Take the JHMI shuttle to the 
Peabody stop and walk north on Charles 
St. 


Don’t miss the chance to eat at 
the Great American Melting Pot, 
better known as Gampy’s, the 
place with a menu that claims to 
“reflect the color, variety and en- 
ergy of the most irresistibly lov- 
able people in the world.” 
Gampy’s offers sandwiches, 
pasta, South of the Border spe- 
cialties and upside-down pizza 
(“for extra crispness”). Despite 
the tacky neon decor, the food is 
good, the servers are cooland they 
give you a Hershey’s kiss at the 
end of your meal. What more 
could you want? 


Chart House 


601 E. Pratt St, Inner Harbor 
410-539-6616 

Hours: Mon.-Fri. 5 p.m.-10 p.m; Sat. 4 
p.m.-11 p.m; Sun. 4 p.m.-9 p.m. 
Directions: Take the buses to downtown 
(3, 11) and walk to Pier Four; it’s next to 
Hard Rock Cafe. Or drive and park at Pier 
5, and Chart House will validate parking 
forlowerfees. 


Yes, this is the same Chart 
House as in Miami and a bunch 
of other cities. This is probably 
one of the better meals in Balti- 
more. Surf and turf are excellent. 
Have steak or fresh fish if you go. 
They have really big salads, as well 
as warm bread. The only draw- 
back to this place, which might be 
an advantage if you are not a na- 
tive Marylander, is that it’s near 
the harbor. 


Nates & Leons 


300 West Pratt Street 

(Corner of Pratt and Howard Streets) 
410-234-8100 

Hours: Mon.-Sun. 8 a.m.-7/8 p.m. 
Directions: Take Bus 3 and get off at 
Camden Yards. It’s directly across from 
the Yards. 


Ifyouarecravingacorned beef 
sandwich, potato knish and Dr. 
Brown’s Cream Soda this might 
be one of your few options in Bal- 


ani to American 


timore. Conveniently located 
across from Camden Yards and 
the Convention Center, this ko- 
sher-style deli is clearly surviving 
onits monopoly power. Although 
the food and ambiance are satis- 
factory, the service is quite lack- 
ing. Orders are seldom prepared 
quickly or accurately. The bot- 
tom line here is that their sand- 
wiches beat ball park franks, but 
you will receive a heck of a lot 
better service in the Yards. 


Bill Bateman’s Bistro 


7800 York Rd, Towson 

410-296-2737 

Hours: Mon.-Sat. 11 a.m.-1 a.m; Sun. 10 
a.m.-Midnight. (kitchen open until Noon) 
Directions: Take Bus 8 or drive or take taxi 
and look for an orange, blue sign. 


Which of these things is not 
like the other: GAP, Borders, 
T.G.I. Fridays and... Bill 
Bateman’s Bistro? Well, they’re 
all alike in their 20 or 30-some- 
thing appeal, even though one is 
more obscure than the others. 
You can try Bateman’s and see if 
you agree, but my guess is you'll 
find Bateman’s wings to be noth- 
ing extravagant or fancy, just great 
wings. And for all of you who 
aren t wing lovers, this may be the 
place to start. 

The best advice for going to 
Bateman’s is travel in small packs 
on weeknights. The weekends 
mean crowds and a long wait, 
which wouldn’t be bad except for 
this time coincides with the bar 
being a wall of people that only 
the bravest and most beverage- 
deprived dare to break. A larger 
group also gives you the freedom 
to sample from a menu that is 
made for doing so. Bateman’s 
isn’t going for the exoticandluck- 
ily for college students, it isn’t 
looking to make a fortune from 
youeither, so ordera variety, pre- 
pare to talk loud and if you dare 
to test the upper limits of the 
wings’ heat scale, don’t order a 
drink youcan’tafford to continu- 
ally have refilled. 


Port-0-Bello 


2701 Boston St. 

Call the Wild Mushroom for information: 
410-675-4225 

Seasonal (April-October) 

Directions: Follow directions to Bay Café. 


Put a couple of plastic lawn 
tables together, throw a rented 
party tent over the top, and that’s 
all you need to house a restau- 
rant—at least that’s whatthe own- 
ers of the Wild Mushroom came 
up with—and it works. Hidden 
in between a construction sight 
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and a boat house, this makeshift 
restaurant overlooks a pier of 
docked boats. It’s a pleasant set- 
ting for a very casual dinner. 
While the name suggests a menu 
of mushrooms, only about half 
the items on the menu include 
them. Most ofthesaladsand sand- 
wiches here have their own little 
twist. I liked the spinach and tan- 
gerine salad and the blackened 
tuna steak sandwich. Appetizers 
include a warm crab dip housed 
in a large portabello mushroom 
and served with pita chips. 


The Wild Mushroom 


641 S. Montford Ave. 

410-675-4225 

Hours: Closed Sun.-Mon. Tues.-Sat.. 11:30 
a.m.-2:30 p.m./5 p.m.-10 p.m; Fri-Sat. 
open until 11 p.m. 

Directions: Follow directions to Bay Cafe. 
At Monford Avenue, turn left. 


See review on page 9. 


Woman’s Industrial 
Exchange 


333 N. Charles Street 

410-685-4388 

Hours: Mon.-Fri. 7 a.m.-2:30 p.m. 
Directions: Take a taxi or take the down- 
town buses (3, 11). 


Located in the back of a small 
shop, it is an unassuming place, 
more than a diner, but less than a 
restaurant. The shop is full ofarts 
and crafts made by women. The 
atmosphere is very homey. Lunch 
here is simple: simple foods, 
simple prices; the waitresses are 
polite and courteous. This is a 
small place with small aspirations. 
Don’t expect exquisite cuisine 
with delicate, hard-to-pronounce 
French herbs. Expect instead, 
helpings with ketchup, mustard 
and mayonnaise. For its price, it 
was a great lunch. 


Joy America Cafe 


800 Key Highway, Federal Hill 
410-244-6500 

Hours: Tues.-Sat. 11 a.m.-3p.m/5:30p.m.- 
10:00p.m.; Sun 11 a.m.-4 p.m. 

Directions: Take St. Paul past the Harbor. 
Turn right on Key Highway. 


Better known for catering to 
Baltimore’s elite, the Joy America 
Cafe at the Visionary Art Museum 
still respectfully accommodates 
those unable to afford the exorbi- 
tant prices. Don’t be surprised ifa 
dinner for two runs somewhere 
in the neighborhood of $100. 
Each entree’s towering 
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presentation is worth some of its 
hefty price tag, but the food itself 
won't knock you off your feet. 
Meals combine a variety of ingre- 
dients native to the Far East and 
American southwest. You might 
finda spring roll, samosas or spicy 
cornbread next to your cashew 
nut-crusted halibut. A pleasant 
wait staff and a four star chef, Pe- 
ter Zimmer, who is recognized 
for both his unique creations and 
friendly interactions with cus- 
tomers, only add to the 
restaurant’s charm. The stark, 
candle-lit dining room and the 
beautiful view of the harbor cre- 
ate an impressive setting for a 
date. 


Donna’s Coffee Bar 


and Restaurant 


At 800 N. Charles St, Mt. Vernon and the 
new location at St. Paul and 31st. 

St. Paul: 410-889-3410 

Mt. Vernon: 410-539-8051 

Hours: Mt. Vernon weekdays 11:30 a.m.- 
11:00 p.m; weekends 5:30 p.m.- 
11:00p.m. 

Directions to Donna’s in Mt. Vernon: Take 
the JHMI shuttle to Peabody and walk 
halfa block north of the Monument. 


Any place that callsitselfa “cof- 
fee bar and restaurant” has got to 
bea bit on the haughty side. The 
food at Donna’s is too expensive 
and the atmosphere is pretty an- 
noying. But if you’re with an an- 
noying, expensive date, this might 
bethe place to go. 

Here you can find sandwiches 
extravagant enough for Louis the 
Sun King, trendy salads with 
wordslike “radicchio” in thetitle, 
and desserts that come witha sprig 
of parsley. The coffee is pretty 
good, but the selection is not as 
greatas you'd expect forthe price. 


The Brewer's Art 


1106 North Charles Street 

410-547-6925 

Hours: Closed Mondays Tues.-Thurs. 5:00 
p.m.-9:00 p.m/10:00 p.m. Fri.-Sat. 5:00 
P.m.-10:00 p.m./11:00 p.m. 

Directions: Take the JHMI shuttle to 
Peabody and walk from there. 


See review on page 11. 


Paper Moon Diner 

227 W. 29th St. 

410-889-4444 

Hours: 24 X 7 

Directions: Take the off-route escort van 
Or walk (10 to 15 minutes). 


This establishment makes an 


immediate impression with its 
loud colors and the toilet, sink 
and stove display situated near 
the entrance. Inside, the decor 
seems to combinejunk, paintand 
plants into a healthy fusion. 

Paper Moon has the usual 
hamburgers, cheese sticks, and 
french fries but also specializes in 
vegetarian fare. And the diner 
goes one step further to feature 
specialty dishes such as 
jambalaya, chicken orzoand fried 
green tomatoes. 


J e e e 
Tamber’s Nifty Fifties 
Dining 
3327 St. Paul St. 

410-243-0383 
Hours: Mon.-Thurs. 9 a.m.-10 p.m, Fri. & 
Sat. 9 a.m.-11 p.m, Sunday 9 a.m.-9 p.m. 


Directions: At the corner of 34th and St. 
Paul Street, jerky! 


Indian food (in the sense that 
Papa John’s is “Italian” dining) 
meets the set of Happy Days in 
this conveniently-located joint. 
Perhaps the only thing more bi- 
zarre than its garish motifis Nifty 
Fifties’ pricing scale: while most 
of the American food is priced 
affordably ($5.95 for chicken pot 
pie), the Indian entrees start at a 
whopping $8.95 ifyou want meat. 
However, the food tastes decent 
and it is one of the closest off- 
campus dining option. They de- 
liver. 


Double T Diner 


6300 Baltimore National Pike 
410-744-4151 

Hours: 24 X7 

Directions: Follow Route 40 West until 
you see the shiny diner on your right. 


See review on page 19. 


Pete's Grille 


3130 Greenmount Ave. 

410-467-7698 

Hours: Mon.-Sat. 6 a.m.-2 p.m.; Sun. 7 
a.m.-1 p.m. 

Directions: Hike out four or five blocks on 
32nd St. until you get to Greenmount Av- 
enue. Pete's is at the corner, on the right. 


Even when compared to other 
diners, Pete’s is more of an expe- 
rience than a meal. For years, 
Hopkins _ students and 
Baltimoreans alike have known it 
as the best breakfast place in Bal- 
timore—so good that many stu- 
dents wake up as early as 8 a.m. 
on Saturday mornings to beat the 


‘crowds and get their Pete’s fix. 


There are no tables in Pete’s; ev- 
erybody sits at a bar. The walls are 
covered with old Orioles para- 
phernalia. 

The food itself is excellent: 
bottomless cups of coffee are un- 
der a buck, and nothing on the 
menu costs more than a few dol- 
lars. Portions are generous and 
tasty. Ifthere’s any way that Pete’s 
could possibly be better than itis, 
we can’t think of it. 


Bel-Loc Diner 


Loch Raven Blvd. and Joppa Rd. 
410-668-2525 

Hours: 24 X7 

Directions: Take Bus 3 to Loch Raven Plaza 
for an adventure, but take a taxi if you 
don’t have a car. 


It’s worth the drive to Bel-Loc 
just to banter with the waitresses. 
These gruff grannies always have 
a good wisecrack for you. The 
omelettes are a particular favor- 
ite here, but for the more health- 
conscious, there’s always the 
grilled chicken sandwich. The 
miniature jukeboxesatthe booths 
complete the atmosphere. 





The Paper Moon 
makes an 
immediate 


impression with the - 


toilet, sink and stove 
near the entrance... 
the decor seems to 
combine junk, paint 
and plants into a 
healthy fusion. 





Ruth’s Chris Steak 


House 


600 Water Street 

410-783-0033 

Hours: Mon.-Thurs. 5:00p.m.-10:00 
p.m.Fri.-Sat. 5:00 p.m.-9:00 p.m/Sun, 3 
p.m.-8:30 : 
Directions:Take a cab downtown 


Located just a few blocks from 
Baltimore’s Inner Harbor (and, 
coincidentally, its red light dis- 
trict); Ruth’s Chris Steak House 
serves up some of the finest steaks 
in Baltimore. Ruth’s Chris is ac- 
tually an international chain of 
restaurants which targets major 


cities, butyou wouldn’tknow that 
it’s a chain after eating there. The 
restaurant itself is beautifully 
decorated with Baltimore-based 
photos and prints, and features a 
spiral staircase leading to the sec- 
ond floor. 

Everything at Ruth’s Chris is 
masterfully prepared, from cock- 
tails to appetizers to salads to en- 
trees to side dishes to desserts. 
Youcan even pick upa cigar from 
Ruth Chris’s elaborate post-en- 
tree menu for a nightcap. 

It’sabit on the pricey side, and 
you have to order each side dish 
separately, so you'll want to use 
your parents’ credit card for this 
restaurant. Even so, it is worth 
every penny. Ruth’s Chris’s steaks 
literally come out ina sizzling hot 
dish lined with butter. Ruth’s 
Chris’s menu has more than just 
steaks, but if you don’t order the 
steak, you won’t have the Ruth’s 
Chris’s experience. So go there 
and try the filet mignon. You 
won't be disappointed. 


Capital City Brewing 
Co. 


the corner of Light and Pratt Streets 
410-539-7468 

Hours: Sun. - Thu. 11 a.m. - 11 p.m.; Fri.- 
Sat. 11 a.m. - midnight 

Directions: $5 cab ride, close to the Inner 
Harbor 


See review on page 15. 


Brass Elephant 


924 N. Charles St. 

410-547-8480 

Hours: Sun. 5-9 p.m; Mon-Thu. 5:30-9:30 
p.m; Fri.-Sat. 5:30-11 p.m. 

Directions: Take the JHMI shuttle to 
Peabody; it’s a few blocks north of the 
Monument. 


The minute you walk into the 
Brass Elephant, you knowit’s go- 
ing to be good. The elegant 
Edwardian townhouse has long 
been home to one of Baltimore’s 
most pleasing dining experiences. 
Although pricy, the Brass EI- 
ephant is well worth it and the 
food is always wonderful. 


Haussner’s 


3242 Eastern Avenue 
410-327-8365 
Hours: Tues,-Sat. 11 a.m.-10 p.m. 


Ifthere’s one thing Haussner’s 
has, it’s variety and a large selec- 
tion. The menu is crammed with 
two pages of entrees, a separate 
booklet for desserts and bever- 


ages, and another page of sand- 
wiches and lunch-type menu 
items. One of Baltimore’s oldest 
restaurants, Haussner’s, itself, is 
a feast for the eyes, filled with 
paintings, sculptures and deco- 
rative dishes and glassware. 

Haussner’s specializes in shell- 
fish dishes but has a wide range of 
seafood dishes to offer. There are 
also many traditional German 
dishes, like Wiener Schnitzel a la 
Holstein and four types of wurst. 
Portions are large and everything 
looks and smells delicious. En- 
trees range from about ten to 
twenty dollars. 

Also on the menu are over 30 
vegetable side dishes, including 
potatoes prepared almost any way 
you can imagine. Haussner’s also 
offers several beers, a pretty ex- 
tensive wine list and “specialty 
frozen drinks” including deli- 
cious peach drinks. 

The dessert offerings are in- 
credible. Haussner’s is famous for 
its strawberry pie, and strudel is 
their other specialty. 


Gertrude’s 


Art Museum Drive 

(The Baltimore Museum of Art) 
410-889-3399 

Hours: Sun. - Thu. 11:30 - 10 p.m.; Fri. - 
Sat. 11:30 a.m. - 11 p.m. 

Directions: At the Baltimore Museum of Art 


See review on page 18. 


The Cheesecake 
Factory 


At the Harborplace 

410-234-3990 

Hours: Mon.-Fri. 11:30 a.m. - 11:30 p.m.; 
Sat. 12:30 p.m. - 12:30 a.m.; Sun. 10 a.m. 
-10 p.m. 

Directions: Take the bus (3,11) or $5 taxi. 


The Cheesecake Factory is in- 
variably crowded. The scenery is 
ordinary and so are the custom- 
ers. The food is pretty good, not 
excellent, but the portions are 
more than generous. The real 
strength comes in the variety of 
the menu and the tasty appetiz- 
ers. Of course, one main draw is 
the cheesecake. Mmm, these 
moist foot-high delights send you 
on the road to high cholesterol 
with monatains of whipped cream 
and a delectable curst. 

The Cheesecake factory is cer- 
tainly a well-established eatery 
catering to all age groups and 
classes. Just be prepared to see 
advertisements on themenu, walk 
through a mall to get in, and wait 
for at least an hour before being 
seated. Oh, and bring along a 
grand appetite. 


26 October 15, 1998 


Tue Jouns Hopkins News-Letter 


1998 Dining Guide 





Restaurant Index: Bars to coffeehouses 


bars 


Rootie Kazooties 


2701 N. Charles Street 
410-889-9977 

Hours: Sun - Fri. 11:30 a.m. - 2 
a.m.; Sat. 4 p.m. - 2 a.m. 
Directions: Walk or take the 
escort van. It’s just down the 
street. 


The Old Bay french fries are a 
must. And while you're there, 
you might as well grab a beer. 


Buddie’s Pub and Jazz 
Club 


313 N. Charles Street 

410-332-4200 

Hours: Mon.-Wed. 9:30 a.m.-11 p.m; 
Thurs. 11 a.m.-12:30 a.m; Fri.-Sat. 11 
a.m.-1:30 a.m. (May vary depending on 
musical performances.) 

Directions: Take the JHMI shuttle to 
Peabody and walk south. 


Buddies is really two places in 
one:a pub witha fully stocked bar 
and greasy snacks and a kickin’ 
jazz club. It’s the music and the 
atmosphere that makes the place 
so different. A “house” quartet 
plays Thursday, Friday and Sat- 
urday nights while Wednesdays 
are for Karaoke. The price of the 
food at Buddies is a bit steep, and 
they add a surcharge to drinks 
during performances. The menu 
consists of burgers, finger food, 
pasta and, of course, crabs. The 
food generally is fairly expensive, 
but drinks are reasonably priced. 
They are very strict about card- 
ing. 


Charles Village Pub 


3107 St. Paul Street 
410-243-1611 

Hours: 11:00 a.m.-2:00 a.m. daily 
Directions: Next to Eddie’s. 


The nice thing about CVP, as 
it is affectionately known by its 
regulars, is that it can serve you 
some decent food along with that 
nice cold brewsky. Whether 
you're up for some nachos or for 
a meatball sub, CVP rarely fails to 
deliver good pubfare. 

Even better, they have “the one 
andonly” Newcastle on tap. What 
more cana manask for? Okay, so 
don’t answer that one. On the 
downside of things, CVP is often 
populated by Charles Villagers 
and lacks the large student popu- 
lation of PJ’s and some other lo- 
cal bars. One time we even spot- 
ted some JHU 


administrators—no names, no 
names—at the bar. Still, CVP isa 
decent bar with a variety of beer 
on tap and solid food. 


Mick 0’Shea’s Irish 
Pub . 


328 North Charles Street 
410-539-7504 

Hours: Sun.-Thurs. 11:30 a.m.-12 a.m, 
Fri-Sat. 11:30 a.m.-2 a.m. 

Directions: Walk, or even better, take a 
cab 


Mick O’Shea’s Irish Pub is a 
happening place. The forty- 





Almost everyone 
has been to PJ's for 
food , beer on tap, or 
just to pick up a six 
pack for the beach 
(shh...don't tell 
anyone!) 


something crowd still comes out 
many nights, but a younger col- 
lege crowd makes its presence 
known by singing, dancing and 
consuming Irish spirits. Being an 
Irish Pub, they obviously have an 
awesome beer list consisting of a 
combination of Irish, British and 
Maryland brews. 

The food is also pretty good at 
O’Shea’s. Appetizers and finger 
foods are a solid choice. Dinner 
specialties, served after 5:00 p.m, 
hit on different cuisines with 
dishes staying below $20. The 
desserts are hit-and-miss at 
O’Shea’s. Local live bands with 
strong followings are often seen 
at the pub. Come early on the 
weekends; this place gets 
crowded. 


PJ’s Pub 


3333 N. Charles St. . 
410-243-8844 

Hours: 11 a.m.-2 p.m. daily 
Directions: Cross Charles St. 


Ah, PJ’s, what can I say? 
Nestled in the basement of the 
lovely Charles Apartments, PJ’s 
bills itself as a Hopkins tradition, 
and in many ways, it is. Almost 
everyone has been to PJ’s for food 
(they make some fine buffalo 
wings), beer on tap, orjustto pick 
up a six pack for the beach 
(shh...don’t tell anyone...). 


Ofcourse, there are those of us 
who spend way too much time 
there (acertain News-Letter sports 
editor goes to PJ’s almost on a 
nightly basis), hoping to get our 
pictures taken by Harvey or to 
pick up some sorority chick. 

PJ’sis located in the basement, 
so it tends to be a little weak on 
decor, butit can afford tobe. Since 
it’s so close to campus, PJ’s is very 
popular among students, and 
there’s hardly a night during the 
weekend when you won't see 
some familiar faces inside. 


Sisson’s: The 
SouthBaltimore 


Brewing Co. 


36 E. Cross Street, Federal Hill 
410-539-2093 

Hours: Mon.-Thurs. 11:30 a.m.-11 p.m; 
Fri-Sat 11:30 a.m.-12 a.m (Bar closes at 2 
a.m.) ; Sun. 10:30 a.m.-10 p.m. 
Directions: Take a cab past the Inner Har- 
bor 


Just to clear up any miscon- 
ceptions right from thestart, these 
are NOT the people who make 
Natty Boh. Rather, The South 
Baltimore Brewing Company is a 
micro-brewery that is home to a 
very nice bar anda very good res- 
taurant named Sisson’s. 


chinese 


Uncle Lee’s Szechuan 


Restaurant 


Harbor 44 South St 

410-727-6666 

Hours: 11:00 a.m.-10 p.m. daily. 
Directions: Take a taxi (less than $10). 


Clad in our fancy dresses and 
suits, we ventured out to the 
downtown location for the Chi- 
nese New Year. The New Years’ 
meal consisted of ten or so dishes 
that gave a little taste of virtually 
everything! We wished that we 
were wearing elastic pants. Uncle 
Lee actually took down all the 
orders and came by during our 
meal to ask about one of the 
dishes, the fish. Trying to be 
funny, I said that it was fishy. Af- 
ter the owner left our room witha 
smile, my friend whispered to me 
that the Chinese pride themselves 
in actually making the fish not 
taste like fish. 

Great real Chinese cooking 
with large variety and large pro- 
portions, surrounded by friends 
ina fancy, yet cozy restaurant was 
nota bad way to start off the year. 


Chapps 


1700 Reistertown Rd, Pikesville 
410-653-3198 

Hours: Mon. - Fri. 11:30a.m. - 2 p.m., 4- 
8 p.m.; Sun 12 - 2:30 p.m., 4-8 p.m. 
Directions: Go north on Charles Street, left 
on Northern Pkwy, and right on 
Reistertown Road. 


The saying goes that wherever 
there are Jews, there’s Chinese 
food. In Baltimore, it’s at Chapps 
at Pomona on Reisterstown Rd, 
the only kosher Chinese restau- 
rant for miles. Chapps serves all 
the favorites (moos, goos, shoos, 
los, meins, egg rolls, etc.) in a 
moderately fancy atmosphere. 
Portions are large, and all lunch 
entrees include the salad bar, with 
salad, soups and, of all things, 
fried chicken. 

Besides its meat dishes, 
Chappsalso hasa sizable vegetar- 
ian menu, and can refrain from 
using MSG when asked. As many 
Hopkins students know, Chapps 
is a great place for dining with 
kosher-conscious parents, or for 
impressing a Jewish date. 


Orient Express of 


Georgetown 


3111 St. Paul St. 

410-889-0003 

Hours: Sun.-Thu. 11 a.m. - 10 p.m.; Fri.- 
Sat 11 a.m.- 11 p.m. 

Directions: A short walk from campus, 
next to CVP 


Wacky ol’ Orient Express! 
They’re not in Georgetown, but 
right there on St. Paul Street. You 
can depend on them for cheap, 
decent, greasy Chinese food. It’s 
not the best Chinese food in the 
world, but it’s close and they de- 
liver. The room is beautiful, 
though, with a TV and nice table- 
cloths. 


Silk Road Café 


3215 N. Charles St. 

410-889-1319 

Hours: Mon.-Sun. 11 a.m.-11 p.m. 
Directions: Located in the Blackstone 
Apartments across the street from cam- 
pus 


Maybe it’s the convenient lo- 
cation in the Blackstone Apart- 
ment building or maybe it’s the 
reasonably-priced, homemade 
Asian cuisine coupled with the 
broad assortment of beverages 
and dessert items which makes 
the Silk Road Café such a charm- 
ing, addictive restaurant. 

The cuisine is a hodge-podge 
with ethnic influences ranging 


from Chinese, Thai and Japanese 
to Greek and Mediterranean. 

The Café is also a great place to 
relax and recuperate. Espresso, 
cappuccino, hot chocolate, sodas, 
specialty fruit drinks, herbal teas 
and even chai are all offered. For 
those of you who havea weakness 
for sweets, ice cream, milkshakes, 
and various types of cakes arealso 
available. 

The informal atmosphere, 
tasty food, and soothing music 
infuse the café with a distinctive 
quality that places it in a class all 
its own. 


coffee 


Café Pangaea 


4007 Falls Rd. 

410-662-0500 

Directions: Take the escort van or walk 
(15-20 min). 


As Baltimore’s first cybercafé, 
Café Pangaea offers free bi- 
monthly internet sessions. But the 
real delights are in the café itself. 
The sandwiches, served on 
focaccia bread, are fabulous. The 
place also offers salads, coffee, 
scones and Italian desserts. Real 
flowers sit in vases on wooden 
tables, and the café provides chalk 
so you can draw on the bathroom 
walls. 


The Strand 


Corner of Calvert and Lombard Sts. 
410-625-8944 

Hours: Mon.-Thur. 7 a.m.-9 p.m; Fri.-Sat. 
7a.m.-11 p.m; Sun. 8 a.m.-9 p.m. 
Directions: Go to theHarbor by bus or taxi. 
It’s across the street from the Gallery. 


The Strand’s an odd place—a 
cybercafé with emphasis on the 
“café” rather than the “cyber.” A 
good cup of coffee and a solid 
menu make it a haven for work- 
ers in the business district during 
the day, while comfortable sofas 
and an inviting decor keep it cozy 
at night. The requisite computers 
aren’t overbearing. Kept against 
the side of the café, they leave the 
bulk of the space to be filled by 





The Strand’s an odd 
place—a cybercafé 
emphasizing the 
“café” rather than 
the’cyber.” | 
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tablesand chairs. The Strand feels 
like what Starbucks could have 
been if it hadn’t become, well, 
Starbucks (with a few computers 
thrown in for good measure). The 
only drawback is the location, 
which isn’t exactly a hotbed of 
activity after the business day ends 
at 5 p.m. Regardless, if you’re 
looking for some java, the Strand’s 
the best place to get both the liq- 
uid and the computer variations 
at the same time. 


Funk’s Democratic 
Coffee Spot 


1818 Eastern Ave, Fells Point 
410-276-3865 

Hours: Sun.-Thurs. 8:30 a.m.-12 a.m.; Fri., 
Sat. 8:30 a.m.-1 a.m. 

Directions: Drive or take a cab. 


See review on page 6. 


Café Manet 


1020 South Charles St.410-837-7006 
Hours: Sun.-Thurs. 10 a.m.-10 p.m.; Fri, 
Sat. 10.a.m.-11 p.m. 

Directions: Take a cab. 


Cafe Manet offers haute cui- 
sine at more than reasonable 
prices. Most entrees are available 
for below $7 and range from Lob- 
ster Ravioli to Lamb Stew a 
POrange. Don’t bother reviewing 
the extensive menu since only a 
few items are offered daily. Just 
allow your eyes to choose a dish 
from the display case and the na- 
tive French staff will gladly heat it 
to perfection. While you wait for 
your dinner, nibble on crusty 
French bread and enjoy an ex- 
pensive-looking bottle ofred. The 
restaurant is somewhat cold due 
to the dining area’s lack of color 
and its economical furnishings. 
Looking past the absent atmo- 
sphere, you will find a charming 
café offering delicious food remi- 
niscent of the south of France. 


City Café 

1001 Cathedral St., Mt. Vernon 
410-539-4252 

Hours: Mon.-Thurs, 7:30 a.m.-11 p.m; Fri. 
730 a.m.-12 a.m; Sat. 9 a.m.-12 a.m; 
Sun. 9 a.m.-11 p.m. 

Directions: Take the JHMI shuttle to the 
Peabody stop, and head north on Charles 
to Cathedral St. 


At City Café you can get great 
coffee and a free refill in a clean, 
bright atmosphere. The dessert 
Selection is tempting and the staff 
members are friendly and really 


Into what they do. Said one, “I 


love to see people’s faces light up 
when they first take a sip of a re- 
ally good beverage.” The café ca- 
ters toa gay and straight clientele. 


Ze Mean Bean 


1739 Fleet St, Fells Point 
410-675-5999 

Hours: Mon.-Wed. 7:30 a.m.-10 p.m, 
Thurs. 7:30 a.m.-11 p.m, Fri 7:30 a.m.-1 
a.m, Sat. 8 a.m.-1 a.m, Sun. 8 a.m-11 
p.m. 

Directions: Take a cab to Fells. 


When it comes to ambiance, 
novhere in Baltimore beats Ze 
Mean Bean. Walkin the door and 
one word comes to mind—cozy. 
The couch is soft, the tables are 
small and intimate and everything 
is lit by the warm glow of candles 
(and, in the winter, a fire in the 
fireplace). 

The coffee’s great (named the 
Best in Baltimore by last year’s 
City Paper), and the desserts are 
fabulous, not to mention a little 
surprising—the best thing on the 
menu is a homemade Belgian 
waffle 4 la mode, not the sort of 
thing you’d expect from a cozy 
little café, but somehow it works. 

Ze Mean Bean is the sort of 
place you want to go on a first 


ee 
Ze Mean Bean is a 
refuge from the 
blaring cacophony 
of Fell’s Point, where 
you can get a 
cappuccino and a 
damn fine Belgian 


waffle. 





date and talk for hours over a 
cappuccino and dessert. It’s the 


sort of place you goto with friends’ 


to hear a folk singer. It’s the sort 
of place where even in the sum- 
mer, it feels like it’s snowing out- 
side. It’s a refuge from the harsh 
Baltimore streetlights and the 
blaring cacophony of Fell’s Point, 
a warm, comfy island where ev- 
erything seems soft and muted, 
and where you can enjoy 4 cup of 
coffee anda few minutes of relax- 
ation before braving the outside 
world once more. 

And where youcan getadamn 


fine Belgian waffle. 


Adrian's Book Café 


714S. Broadway (Fells Point) 
410-732-1048 

Hours: Mon.-Thurs. 10 a.m. -11 p.m.; Fri.- 
Sat. 10 a.m.-12 a.m.; Sun. 10:30 a.m.-11 
a.m. 

Directions: Located in Fells Point. Drive or 
take a cab. 


Browse through a great work 
of fiction while Louie Armstrong 
plays a tune in the background. 
Then climb the wooden stairs to 
the bookstore’s top floor café 
where you can relax on the sofa 
with a cappuccino, surrounded 
by cheap used books (used pa- 
perbacks marked witha green dot 
are $1, hardbacks are $2). The all- 
vegetarian menu includes a great 
Caesar salad and some very 
chocolatey desserts. 


Louie’s Bookstore 
Café 


518 N. Charles St. 

410-962-1222 

Hours: Mon.-Fri. 11:30 a.m.-10:30 p.m; 
Sat. 11:30 a.m.-1:30 a.m; Sun. 10:30 
a.m.-12 a.m. 

Directions: Take the JHMI shuttle to the 
Peabody stop. The café is a short walk 
south of the Washington Monument. 


See review on page 22. 


Golden West Café 


842 W. 36th St. 

410-889-8891 

Directions: Take the escort van or walk to 
Hampden’s main avenue. 


The plan is to go out fora light 
snack. You want sushi, your 
friend wants a muffin and a 


_ cappuccino. No problem. On a 


colorful chalk board this new 
Hampden café displays its wide 
range of coffee drinks, desserts, 
sandwiches, and yes, sushi 
(though it’s smoked fish or veg- 
etarian, not raw). Sit at the beat- 
up, painted-over farm tables in- 
side where the walls are stark white 
and local art hangs. Or enjoy the 
fresh air on the front porch of this 
converted row house. 


The Coffee Mill, Inc. 


36th and Chestnut St. (Hampden) 
410-243-1144 

Hours: Mon-Sat 9 a.m.-5:30 p.m. 
Directions: Walk or take the escort van. 


Hot sauces, saffron and other 
spices, and imported cheeses and 
crackers clutter the shelves in the 


rowhouse of the Coffee Mill. And 
they sell absolutely anything and 
everything that has to do with 
coffee, from coffee beans to 
cappaccinos to cotton coffee fil- 
ters. It’s only a short walk away 
from campus and will fulfill all of 
your coffee, or fancy cheese, 
needs. 


The Bay Café 


2809 Boston St, Fells Point 

410-522-3377 

Hours: Mon.-Sun, 11 a.m. -10 p.m. (Bar 
openuntil2a.m.) 

Directions: Take Pratt Street to dead end. 
Make right on Patterson Park Avenue. 
Left on Essex Street. Right on Montford 
Avenue. Left on Boston Street. 


Host to a young raucous 
crowd, the Bay Café has estab- 
lished itself as a local hangout as 
well asa place fora hearty satisfy- 
ing meal. Situated along the Bay, 





While other 
restaurants dabble 
in French cuisine, 
Jeannier's is very, 
very French. 





one can enjoy either the sailboat- 
filled slips or the massive con- 
struction projects transforming 
Canton from an abandoned in- 
dustrial center to a chic new 
neighborhood. The Café, remi- 
niscent of Parrot Island in Fells 
Point, also offers an outdoor Tiki 
Bar and simulated white sand 
beach. This area has several large 
televisions which broadcast local 
sporting events which can be en- 
joyed while sipping a tropical 
drink. The food, served both out- 
doors and in, is a variety of well- 
endowed salads and sandwiches. 
Prices are reasonable for the large 
portions which are usually left 
unfinished. One word of caution: 
ifthe air-headed waitress happens 
to spill food on you, don’t expect 
to have your cleaning bill paid or 
even free dessert. 


One World Café 


904 S. Charles St (Federal Hill) 
410-2354-0235 

Hours: Mon. 7 a.m. - 10 p.m.; Tues-Fri 7 
a.m. - 11. a.m.; Sat. 8 a.m. - 11 p.m.; Sun 
8:30 a.m. - 10 p.m. 

Directions: $7 cab ride to Federal Hill 


See review on page 21. 


french 


Jeannier’s 


105 W. 39th St. 

410-889-3303 

Hours: Mon.-Thurs. 5:30 p.m.-9 p.m; Fri.- 
Sat. 5:30 p.m.-10 p.m. 

Directions: Located in the Broadview 
Apartments, north of campus. 


While other Baltimore restau- 
rants dabble in French cuisine, 
ChefJeannier is very, very French, 
and it shows. Lots of rich sauces, 
beautifully aesthetic presenta- 
tions, and the best desserts you'll 
ever eat, all contribute to this 
nearby restaurant’s appeal. 


The Purple Orchid 


419 N. Charles St. 

410-837-0080 

Hours: Closed Mon. Tues..-Thurs. 11:30 
a.m.-2:30 p.m; Fri. 11:30 a.m.-11:30 p.m; 
Sat. 5 p.m.-11:30 p.m; Sun. 4 p.m.-9:00 
p.m. 

Directions: Drive south on St. Paul and 
back to Charles St. or take the escort van. 


A mealat the Orchidis one not 
to be regretted. Entrees fill an en- 
tire three pages of the menu. The 
appetizers also range from the 
ordinary escargot to the creative 
sautéed shrimp and scallop en . 
croute, not to mention the tasty 
pineapple sorbet served between 
courses. The atmosphere is mar- 
velous, with a picture window 
looking out onto Charles Street 
in the main dining room. 


Martick’s Restaurant 


Francais 

214 W. Mulberry St. 

410-752-5155 

Hours: Tues. - Fri. 6:00 p.m.-10:00 p.m; 
Sat. 5:30-11 p.m. 

Directions: Drive down St. Paul and turn 
right on Mulberry, or take the JHMI 
shuttle to Peabody and walk. 


Martick’s offers a comfortable 
dining experience without the 
stuffy waiters of traditional 
French restaurants. Mr. Martick 
does the cooking himself, and was 
a Writing Sems major at Hopkins 
in the fifties... and now he’s in the 
food industry. Take note. 

Entreesinclude fresh steamed 
mussels in a garlic butter and 
cream sauce, Veal Francais and 
Blackened Lamb. We chose the 
mammoth pumpkin cheesecake 
for dessert. We give Martick’s the 
highest ratings across the board. 
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greek 


Acropolis 


4718 Eastern Ave. 

410-675-3384 

Hours: Sun.-Thurs. 11a.m.-10 p.m. Fri.- 
Sat. 11 a.m.-11 p.m. 

Directions: 

Take St. Paul south. You will pass Penn 
Station on your right. 

Turn left onto Pratt Street. Turn right onto 
Broadway. Turn left onto Eastern, and 
ontinue . You will approach Greek Town, 
and Acropolis will be on your left. 


Acropolis is a Greek restau- 
rant in, where else, Greek Town! 
The Acropolis Restaurant is a 
great place to go for traditional 
Greek fare. It is worth the twenty 
minute drive to experience the 
great food and atmosphere. They 
have some of the more conven- 
tional Greek dishes, as well as 
some of the more “homecooked” 
Greek meals not found at Greek 
festivals and other restaurants. 
This offers a great variety of all of 
the Greek food available. Youcan 
enjoy your meal in the spacious 
dining room, surrounded by 
whitewashed walls and pictures 
of Greece. Acropolis Restaurant 
isa great place for Greek food and 
fun. 


Ikaros 


4805 Eastern Ave. 

410-633-3750 

Hours: Mon.-Thurs. 11 a.m.-10 p.m; Fri.- 
Sun 11 a.m.- 11p.m; closed Tues. 
Directions: The restaurant is located be- 
tween 48th and Ponca Streets on Eastern. 


See review on page 5. 


C ) @ 
indian 
Bombay Grill 


2 E. Madison St. 

410-837-2973 

Hours: Sun.-Thurs. 11:30 a.m.-10 p.m.; 
Fri.-Sat. 11:30 a.m.-11:00 p.m. 
Directions: Take St. Paul to Madison and 
make a right. Bombay Grill is located on 
the corner of Charles and Maryland. 


See review on page 20. 


Akbar 


823 N. Charles St. 

410-539-0944 

Hours: Mon.-Fri. 11:30 a.m.-2:30 p.m, 5- 
11 p.m; Sat. & Sun. 12-3 p.m, 5-11:00 


p.m. 

Directions: Take the JHMI shuttle to 
Peabody. Akbar is located about a block 
and a half north of the Monument. 


This is my fourth year at 
Hopkins, and Akbar is still the 
only place my parents ever take 
me when they come to town— 
and that’s just fine with me. The 
restaurant is small, but it has a 
sort of warmth and simple el- 
egance. And the food is always 
wonderful. The chicken dishes are 
fabulous and there’s a fine selec- 
tion of vegetarian entrees. Try the 
chana masala (curried chickpeas) 
or the alu gobi (potatoes and cau- 
liflower.) 


Mughal Garden 


920 N. Charles St. 

410-547-0001 

Hours: Lunch Mon.-Fri. 11:30-2:30 p.m, 
Sat. & Sun. 11:30-3 p.m; Dinner Sun.-Thu. 
5-10 p.m, Fri.-Sat. 5-11 p.m. 

Directions: Get off at the Peabody stop 
(JHMI shuttle). The restaurant is about 
two blocks north of the Washington 
Monument. 


It’s nice—not too fancy and 
not too expensive. It’s a quiet, 
comfortable place to sit down and 
get a good Indian meal. Chicken, 
lamb and vegetable dishes are 
served for around $9-$13. It’s a 
little-known fact, but they deliver! 


italian 
Da Mimmo’s 


217 S. High St, Little Italy 

410-727-6976 

Hours: Mon.-Thu. 11:30 a.m.-11:30 p.m.; 
Fri-Sun. 11:30 a.m.-1 a.m. 

Directions: Drive or take a taxi to Little 
Italy. 


The theme from the Godfa- 
ther plays as we walk into Da 
Mimmo’s, and two black-suited 
maitre d’s approach us from 
across the dim restaurant. As we 
sit perusing the menu in candle- 
light, four tall, suited men appear 
from downstairs grim-faced and 
silent. We peer from behind the 
menus, intimidated. A friend 
whispers, “My god, they look like 
mafia.” 

The pasta, veal and mussels 
are excellent. Dessert—we 
couldn’t try, being too exhausted 
from the entrees, but cakes sitting 
at neighboring tables looked im- 
pressive. We left after deciding to 
come back. 


S’getti Gourmet 


3551 Chestnut Ave. 

410-235-1222 

Directions: Take 36th Street to Hampden. 
Right on Chestnut. 


This place is small, dark and 
looks like an old Italian grocery 
store. It’s packed with imported 
gourmet Italian items (which 
means they are a bit pricey). Get 
IO IR EEE SES 


At Sotto Sopra, try 
the melt-in-your- 
mouth homemade | 
gnocchis with zingy, 
chunky tomato 
Sauce. 





your Italian bread, beans, olive 
oil and cold cuts here. There are 
two small tables outside where 
you can snack on a smoked tur- 
key and roasted vegetable sand- 
wich or the pasta salad of the day. 
For a new take on the B.L.T. try 
lettuce, tomato, smoked 
prociutto and mozzarella cheese 
on foccacia bread. Any order over 
$15 can be delivered. 


DiVivo's Pastries and 
Café 


801 Eastern Ave. 

410-837-5500 

Hours: Mon.-Fri. 11 a.m.- 10 p.m.; Sat.- 
Sun. 11 a.m.-1:30 a.m. 

Directions: Drive or take a taxi to Little 
Italy. 


DiVivo’s promises a unique 
dining experience, with bright 
murals lining the walls and a tree 
growing inside the café. It offers 
eleven pizza varieties and eight 
types of salads. Main dishes in- 
clude gourmet and seafood pasta. 

Save room for some terrific 
dessert. DiVivo’s has tiramisu, 
fruit tarts, mousse, cakes and 
cookies. Twelve flavors of gelato 
(ice cream) can top off any meal. 


Amicci's 

231 S. High St. 

410-528-1096 

Hours: Mon.-Thu. 12 p.m-10 p.m.; Fri.- 
Sun. 12 p.m.-11 p.m. 

Directions: Drive or take a taxi to Little 
Italy. 


See review on page 14. 


Sotto Sopra 


405 North Charles Street 

410-625-0534 

Hours: Sun.-Mon. 5:30 p.m.-9:30 p.m; 
Tue.-Thu. 5:30 p.m.-10:30 p.m; Fri.-Sat. 
5:30 p.m.-12 a.m. 

Directions: South of the Washington 
Monument, between Franklin and Mul- 
berry Streets 


Located in Mount Vernon, 
Sotto Sopra serves a superior se- 
lection of modern Italian food. 
This trendy restaurant is perfect 
for a date because of its small, 
casually formal atmosphere. The 
food is excellent. Try the melt-in- 
your-mouth homemade gnocchis 
(apotato-based pasta) with zingy, 
chunky tomato sauce. The ser- 
vice is responsive and helpful. 
Additionally, it boasts a long list 
of quality wines. Although it is a 
little on the pricey side, Sotto 
Sopra is well worth the expense. 


Boccaccio’s 


925 Eastern Ave. 

410-234-1322 

Hours: Lunch Mon.-Fri. 11:30-2:30 p.m.; 
Dinner Mon.-Sat. 5 p.m.-11 p.m. 
Directions: Travel South on St. Paul until 
you reach Pratt St. Take a left onto Pratt, 
and continue past th elnner Harbor. Turn 
right onto President's Street, then left 
onto Eastern. Boccaccio’s is two blocks 
down on the right. 


See review on page 17. 


faeuiese 


Nick’s in the Harbor 


Cross Street Market 

410-685-2020 

Hours: Mon, Tue 12-6 pm 

Wed, Thur 12-8 pm 

Fri, Sat 12-10 pm 

Sun 12-7 pm 

Directions: Take the JHMI shuttle to 
Peabody and catch a cab (saves about 
$5), otherwise just take a cab from 
Hopkins. 


What it lacks in atmosphere, it 
more than makes up for in qual- 
ity—excellent sushi. They are “so 
good.” Typical seating is a ripped 
or cushionless bar stool shared 
with other food stands in the food 
court. If you sit in the right spot, 
you can watch your sushi being 
made. Prices range from $3 to $7 
a roll. 


Shogun 


316 N. Charles St. 


410-962-1130' 


See review on page 13. 


Kawasaki 


413 N. Charles St. 

410-659-7600 

Hours: Mon.-Thurs. 11:30 a.m.-2:30 p.m., 
5 p.m.-10:45 p.m.; Fri. 11:30 a.m. - 2:30 
p.m., 5 p.m-11:45 p.m.; Sat. 5 p.m.-11:45 
p.m. 

Directions: Drive south on St. Paul back to 
Charles or take the escort van. 


Kobe Teppan and 
Sushi 


1E. Chase Street 

410-685-0780 

Hours: Tues.-Thurs. 11 a.m.-2 p.m., 5 
p.m.-10 p.m.; Fri. 11 a.m.-2 p.m., 5 p.m.- 
11 p.m.; Sat. 5 p.m.-11 p.m.; Sun. 5 p.m.- 
10 p.m. 

Directions: A $4 cab ride from campus 


Kobe Teppan and Sushi com- 
bines wonderful food and a taste 
of Japanese culture. Anyone who 
is willing to spend a little extra 
money to get excellent food will 
find Kobe perfect. For Japanese 
food, the menu is fairly priced: 
Rolls range from $3 to $9.95, Nigri 
sushi from $3.50 to $7 and com- 
bination dinners from $11.95 to 
$31.95. Aside from the excellent 
sushi, the teppan-yaki tables have 
alarge selection of meats and sea- 
food. The teppan-yaki table is for 
peoplewho get their meals cooked 
on a large grill in front of the res- 
taurant patrons. 

Theatmosphereis highlighted 
by the traditional Japanese decor. 
Overall, the restaurant is perfect 
for a dinner out in a little nicer 
than casual setting. A combina- 
tion of sushi and teppan can get 
pricey, but with the wonderful 
service and fresh sushi, you leave 
with a full stomach. 


Minato 


800 N. Charles St 

410-332-0332 

Hours: Mon.-Fri..11:30 a.m.-2:30 p.m., 5 
p.m.-11 p.m. (Fri. open until 11:30 p.m.); 
Sat. & Sun. 5 p.m.-11:30 p.m. 

Directions: Get off at the Peabody stop 
(HMI shuttle). The restaurant is right 
across from the Washington Monument. 


It’s a convenient and quick 
place to go for sushi and other 
Japanese food, like rolls and 
teriyaki. Different lunch specials, 
good deals that include entrees, 
saladsand fruits, are offered Mon- 
day through Friday. Try the green 
tea ice cream for dessert. 
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korean 


Nam Kang 


2126 Maryland Ave. 

410-685-6237 

Hours: 11 a.m.-4 a.m. (yes, that’s 4 a.m.) 
every day 

Directions: A quick ten-minute drive 
south on Maryland Avenue from Art Mu- 
seum Drive will get you there. 


See review on page 7. 


Purim Oak 


321 York Rd. 

410-583-7770 

Hours: Mon.-Fri. 11:30 a.m.-11:00 p.m; 
Sat. 12:00 p.m. - 11:30 a.m; Sun. 12:00 
p.m.-10:00 a.m. 

Directions: Take Bus 8 on Greenmount Av- 
enue; a taxi ride is under $10. 


Purim Oak is one of the less 
frequented Korean restaurants in 
Baltimore. The menu selection is 
similar to that of Nam Kang’s, 
which includes a sushi bar and 
Chinese as well as Korean 
entrees, but the number of items 
are far greater. With plain decor 
and dim yellow lights, this casual 
basement establishment is 
comfortable and typical of a 
Korean restaurant. Prices start at 
$8.50, with a dinner buffet for 
$15.99 and a lunch special version 
for $7.99. 


Suzie Soba’s 


West 36th Street 
410-243-0051 


See review on page 8. ~ 


New No Da Ji 


2501-2503 N. Charles St. 

410-235-4846, 889-8621 

Hours: Mon.-Sat. 11:30 a.m.-3:00 p.m. 
The dinner buffet is available until 11:00 
p.m; Sunday 12:00 p.m.-10:00 p.m. 
Directions: Drive or take the escort van. 


“New No Da Ji’ (translated as 
“Gold Mine”), an eatery 
Specializing in Korean, Chinese 
and Japanese cuisine, is most 
famous for its delicious and 
Teasonably priced buffet. 

The restaurants boasts 148 
dishes on its menu. In addition, 
they have a good selection of li- 
quor, beer, soda ($1.00 per can) 
and free barley tea with each meal. 

Next to about twenty-two 
plates of sushi, the buffet offers 
such soups as hot and sour and 


miso shiru (soy bean soup with 
tofu and mushrooms). The egg 
foo yung was exceptional, as was 
a string bean dish in the Chinese 
section. Rounding off these buf- 
fet items is a selection of around 
eight different Korean vegetables. 





SR AE aah ner | 


For those who suffer 
from Coffee 
Grounds 
withdrawal: Yes, 
there are crayons at 
Mencken's and they 
let you draw on the 
tables. 





Anenormous range of food, such 
as beef, chicken, seafood, noodle 
dishes, vegetable plates, Korean 
casseroles, barbecue and mixed 
rice entrees, can be specially pre- 
pared from the menu as well. 

According to owner Joanne 
Peang, “Customers are very sat- 
isfied. All-you-can-eat is $6.95... 
it’s a very good deal.” 


mexican 


The Hacienda 


4840 Belair Rd. 

410-488-9447 

Hours: Mon.-Thurs. 4 p.m.-10 p.m; Fri.4 
p.m.-12 a.m; Sat. 12 p.m.-12 a.m; Sun. 12 
p.m-9p.m. 

Directions: Drive or take a taxi. Take 
Charles St. and make a right on North 

Ave, and then a left on Belair Rd. 


If you have a craving for tasty 
Mexican food, The Hacienda is 
sure to please. Even though it is a 
bit of a drive from campus, the 
pifiatas and brightly-colored pic- 
tures on the walls give the place 
an authentic feel. It’s definitely a 
fun place to go asa casual couple 
or ina group. Service is adequate 
and food is delivered quickly. 
Prices are slightly high, but well 
worth it to satisfy a craving. 

There is a wide variety of ap- 
petizers and an extensive array of 
daiquiris and margaritas. In cer- 
tain cases, the appetizers are fairly 
largeand canbea full meal. As far 
as your entrée goes, The Haci- 
enda has a huge selection, from 
the standard enchiladas, burritos 
and tacos to seafood, taquitos, and 
chile rellenos. You do get alot of 
food for the price, so you may 


want to share witha friend or save 
some for a late night snack. The 
seafood selections can get a bit 
sketchy so beware. There is no 
doubt about the desserts, how- 
ever, and the fried ice cream is a 
real treat if you have the room. 


Nacho Mama’s 


2907 O'Donnell St. in Canton - 
410-675-0898 

Hours: 11:30 a.m.-12:30 a.m. daily. 
Directions: Take the water taxi to the Can- 
ton stop, or drive. Canton is located a few 
miles from Fells Point. 


See review on page 3. 


Lista’s of Fells Point 


Mexican Restaurant 


1637 Thames Street 

410-327-0040 

Hours: Mon-Thurs. 11 a.m.-10 p.m; Fri.- 
Sat. 10 a.m.-11 p.m; Sun 12 p.m.-9 p.m. 
Directions: Drive or take a taxi to Fells 
Point. Lista’s is located near the water. 


See review on page 23. 


Mencken's Cultured 


Pearl Café 


1114 Hollins St. 

410-837-1947 

Hours: Mon-Thurs. 11:30 a.m.-10 p.m; 
Fri-Sat. 11:30 a.m.-11 p.m; Sun. 4 p.m.- 
10 p.m. 

Directions: Take Martin Luther King Blvd, 
make a right on Baltimore St, a left on S. 
Arlington St. and a right on Hollins St. 


For those who suffer from 
Coffee Grounds withdrawal: yes, 
there are crayons at Mencken’s 
and they let you draw on the 
tables. But the food here lasts 
longer than Coffee Grounds’ 
doughnut supply—Mencken’s 
serves up huge portions of tasty 
Mexican food. And the restau- 
rantis nowhostinglocaland tour- 
ing bands, mostly on Fridays and 
Saturdays. Late-night carry-out 
and delivery are available. 


Loco Hombre 


413 W. Cold Spring La. 

410-889-2233 

Hours: Mon.-Thurs. 11 a.m.-10 p.m; Fri.- 

Sat. 11 a.m.-11 p.m; Sun. 11 a.m.-9 p.m. 

Directions: Walk or drive north on Charles 
and turn left on Cold Spring. 


Loco Hombre is a fun, casual 
Tex-Mex joint with colorful de- 
cor. This place isn’t afraid to bea 
little cheesy—they even have their 


own legend, printed on the back 
of the menu, detailing the adven- 
tures of the Loco Hombre and 
how he found a restaurant on 
Cold Spring Lane. 

At the beginning of your meal, 
they bring you multi-colored tor- 
tilla chips! 


Holy Frijoles 

908 W. 36th St. 

410-235-2326 

Hours: Tues. - Fri. 11 a.m. - 11 p.m.,; Sat. - 
Sun. noon - 11 p.m.; closed Mondays 
Directions: It’s just around the corner in 
Hampden—walk or take the escort van. 


Holy Frijoles offers authentic, 
yet affordable Mexican cuisine. 
The selection, although some- 
what sparse, contains no duds. 
You could close your eyes and 
choose, and still geta terrific meal. 
The complementary salsa is actu- 
allyhomemadeandveryhot! And 
Cokes come in Mexican bottles, 
which is alwaysatreat. Thetrendy 
place is somewhat tiny, but the 
wait is usually no longer than half 
and hour for a table. 


middle 


eastern 
The Desert Café 


1605-07 Sulgrave Ave. 

410-367-5808 

Hours: Tues.-Thu. 11 a.m. - 7 p.m.; Fri.- 
Sat. 11 a.m. - midnight; closed Sunday 

and Monday 

Directions: Off of Falls Road, $6 cab ride 


See review on page 4. 


lola Café 


3501 St. Paul St. 

410-662-0552 

Hours: Open 11 a.m.-11 p.m. daily 
Directions:Located in the basement of the 
Marylander; enter on University Parkway. 


Although, this place doesn’t 
radiate ambiance, all of the food, 
which includes hummus, 
babaganoch, great pita bread, and 
pizza, is very reasonably priced, 
with meals in the $6 to $10 range. 
There are some fantastic pizza 
options including flank steak 
pizza, pizza with caviar, and arti- 
EEO ALTA LP ORE OE 


New No Da Ji, which 
means‘gold mine,” 
boasts 148 dishes 
on its menu. 


choke pizza. The service is good, 
but that’s because there usually 
aren’t many other people there. 
They also offer a speedy delivery 
service. 


pizza 
A-1 Pizza 
3401 Greenmount Ave. 
410-243-0040 
Hours: Mon.-Thu. 11 a.m.-12 a.m.; Fri.- 
Sat. 11 a.m.-1:30 a.m.; Sun. 2-10 p.m. 
Directions: Walk to Greenmount and 
34th, or take an escort van. 
Prices for delivery are 12" small $6.50; 
16" large $7.99; call for specials 


Angelo’s 

3600 Keswick Rd. 

410-235-2595 

Hours: Mon.-Thu. 11 a.m.-10 p.m.; Fri.- 
Sat. 11 a.m.-11 p.m.; Sun. 12 p.m.-9 p.m. 
Directions: Keep walking past Bloomberg 
and the BIA field into Hampden. 

Prices: 12" small $6.04; 14" large $7.88; 
30" party size $23.10; free delivery 


Crazy Mario's 

4535 Falls Rd. 

410-366-1111 

Hours: Sun.-Wed. 11 a.m.-12 a.m.; Thu. 
11 a.m.-1 a.m.; Fri-Sat. 11 a.m.-2 a.m. 
Directions: Near Cold Spring Rd., $6 cab 
ride 

Prices: 9" small $3.99; 12" large $6.99; 
free delivery 


Domino's 

2722 Remington Ave. 

410-366-2500 

Hours: Mon.-Fri. 11 a.m.-1 a.m.; Sat.-Sun. 
11 a.m.-2 a.m. 

Directions: 

Prices: 12" Medium $5.99; 14" Large 
$6.99 (special prices for Johns Hopkins 
students); free delivery 


lola Café 


3501 St. Paul St. 

410-662-0552 

Hours: Mon.-Sun. 11 a.m.-11 p.m. 
Directions: Located in the basement of 
the Marylander. 

Prices: Small $5.50; 16" large $9.50 


Gourmet Pizza 


5418 York Rd. 

410-323-3311 

Hours: Mon.-Thu. 11 a.m.-12 a.m.,; Fri.- 
Sat. 11 a.m.-2:30 a.m, Sun. 1 p.m.-1:30 
am. 

Directions: Off of Cold Spring Rd., a $6 cab 
tide. 

Prices: Small $7.45; Large $9.99 
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King’s 

907 W. 36th St. 

410-889-3663 

Hours: Sun.-Thu. 11 a.m.-1:30 a.m.; Fri.- 
Sat. 11 a.m.-2:30 a.m. 

Directions: Right of Elm and Roland, a 
quick cab ride. 

Prices: Small $6.82; Large $9.97 


Ledo’s 


1030 W. 41st St. 

410-243-4222 

Hours: Mon.-Thu. 11 a.m.-11 p.m.; Fri.- 
Sat. 11 a.m.-12 a.m. 

Directions: 

Prices: Small $3.95; Large $9.95; no deliv- 
ery available 


Papa John’s 


347 E. 33rd St. 

410-243-7272 

Hours: Mon.-Thurs. 11 a.m.-1 a.m; Fri.- 
Sat. 11 a.m.-3 a.m; Sun. 12 p.m.-11 p.m. 
Directions: Risk the walk down 
Greenmount; just deliver the damn thing 
Prices: 10" small $5.57; 14" large $9.03; 
free delivery 


Pizza Boli's 

300 W. 29th St. 

410-235-1000 

Hours: Mon.-Thu. 11 a.m.-12:30 a.m.; 
Fri-Sat. 11 a.m.- 2 a.m.; Sun. 11 a.m.- 
12:30 a.m. 

Directions: Walk south a few blocks and 
it’s off of Charles 

Prices: 12" small $7.86; 16" large $11.01 


Tov Pizza 


6313 Reisterstown Rd (Pikesville) 
410-358-5238 

Hours: Mon.-Thu. 11:30 a.m.-9 p.m.,; Fri. 
11 a.m.-2 p.m.; Sun. 12 p.m.-3 p.m. 
Directions: A car ride or a fair cab ride 
Prices: circa $10; no delivery to Hopkins 


seafood 


Bertha’s Mussels 


734 South Broadway. 

410-327-5795 

Hours: Sun.- Thu. 11:30 a.m. - 11 p.m.; 
Fri.- Sat. 11:30 a..m. - 12 p.m. 
Directions: $6 cab ride to Fells Point 


See review on page 10. 


The Rusty Scupper 


402 Key Highway « 
410-727-3678 

Hours: Mon. -Thu. 3 p.m.- 10 p.m.; Fri. - 
Sat. 3 p.m. - 11 p.m.; Sun. 2 p.m. - 10 
p.m. 

Directions: It’s on the other side of the 


Harbor. Take a water taxi from the Inner 
Harbor. 


The Rusty Scupper is usually 
very busyat night, which accounts 
for the slow service, but the view 
makes up for it. From the main 
room, you can see the entire In- 
ner Harbor, including 
Harborplace andthe Power Plant. 
At night, the lights on the water 
are gorgeous. The food is rela- 
tively expensive, but it’s quality 
stuff. Try the crab cakes, a Balti- 
more speciality. Have your par- 
ents take you here one weekend. 


Gunning’s Crab House 


3901 S. Hanover St. 
410-354-0085 

Hours: 12 p.m. - 10 p.m. 
Call for directions. 


So you're looking for a sea- 
food restaurant. A real seafood 
restaurant. The kind of place 
where the tables are covered with 
brown paper and the place set- 
tings include mallets—where you 
can sit outside at a picnic table 
and get into arguments with the 
Yankee fans at the table next to 
yours. 

All you’ve got to do is get out 
of the city—go south, young 
Hopkid, past the Inner Harbor, 
past the docks, all the way to a 
little place called Brooklyn. There 
youll find a restaurant called 
Gunnings, and lo, ye shall be sat- 
isfied. 





Obrycki’s onion 
rings are wider and 
thicker than any 
onion rings you've 


ever eaten. 


The menu is extensive, cover- 
ing all the seafood basics from 
fish to calamari, but if you’re in 
the mood to get your hands dirty, 
you've got two choices: steamed 
shrimp and steamed crabs. 
They’re good. Really good. The 
best I’ve had in Baltimore. Just be 
sure you go with friends, “cause 





crab-eating is a social activity. - 


(You've gotta have someone to 
talk to while your hands are busy 
breaking the suckers apart.) 

For a side, be sure to try the 
onion rings; they’re wider and 
thicker than any onion rings 
you've ever eaten. Top things off 


- witha positively enormous eclair, 


and you're ready to be rolled back 
to campus with a grin across your 
face and Old Bay behind your fin- 
gernails. 


Obrycki’s Crab House 


and Seafood 


1727 E. Pratt Street 

410-732-6399 

Hours: Mon.- Fri. 12 a.m.-10 p.m; Sat. 12 
a.m.-11 p.m; Sun. 12 a.m.-9:30 p.m. 
Directions: Make a left on Pratt Street. 
Keep going way past the Little Italy. Find 
it on the right hand side. 


Almost every seafood lover in 
Baltimore has heard of Obrycki’s, 
and it is no surprise that its name 
often comes up as one of the best 
places to savor Maryland crabs in 
Charm City. For those ofyou who 
just can’t wait to get down and 
dirty and crack your own crabs, 
Obrycki’s will give you a mallet 
and bib and the rest is up to you. 

Ifyou’d prefer to taste some of 
the best Crab Norfolk and Crab 
Imperial Baltimore has to offer, 
Obrycki’s has that too. Of course, 
Obrycki’s isn’t just crabs, but we 
can’t think of any reason to go 
there unless you’re having sea- 
food. There’s nothing like eating 
the Chesapeake’s finest at this 
classic Baltimore restaurant, 
which, fortunately, also happens 
to have an adequate selection of 
local and national beer on hand. 
Cheers! 


Phillips Harborplace 
Restaurant 


Corner of Light and Pratt Streets 
410-685-6600 

Hours: Sun.-Thu. 11 a.m.-10 p.m; Fri. & 
Sat. 11 a.m.-11 p.m. 

Directions: Cab it or bus it (3, 61) to the 
IInner Harbor 


Phillips is one of those restau- 
rants that gets lots of praise and 
recognition, but fails to deliver 
good food in return. Part of the 
problem may have been that I 
went there during the off-sea- 
son—that is to say, during the 
winter when no tourists were 
around. Even so, if Phillips is in- 
tent on keepingits reputation, it’s 
going to have to step up its off- 
season fare. I went for the all- 
you-can-eat buffet, and the food 
was, well, not very good. Some- 
how we ended up eating fried ra- 
zor clams (apparently they really 
are edible) along with some other 
poorly prepared food. The crab 
cakes were about one and one- 
half inches in diameter and they 
weren tvery niceabout giving you 
more than one or two of them. 
The best thing at the buffet was 
the macaroni and cheese, and I 
know how to make that all by 
myself and hardly want to pay 
$19.95 for it. 


_spanish_ 


Tio Pepe 


10 E. Franklin St. 

410-539-4675 

Hours: Mon.-Fri. 5 p.m.-10:30 p.m., 
Sat.-Sun. 5 p.m.-11 p.m. 


See review on page 12. 


__thai 
Thai Restaurant 


3316 Greenmount Ave. 

410-889-7303 

Hours: closed Mon.; Tue.-Sat. 11 a.m.-3 
p.m. (lunch), Tue.-Thu. 5 p.m.-10 p.m. 
(dinner); Fri.-Sat. 5 p.m.-10:30 p.m. (din- 
ner); Sun 5-10 p.m. 

Directions: Walk or take the escort van, 
east from campus on 33rd Street. Hang a 
left on Greenmount Ave.; it’s about the 
third shop on the left. It’s about a ten- 
minute walk from Royal Farms. 


Thai Restaurant is everything 
a college student could ask for— 
a wide selection of exquisitely 
tasty food, close to campus, for 
under ten bucks a person. Most 
of the dishes on the menu can be 
prepared with your choice ofbeef, 
chicken or tofu, but there’s also a 
large seafood selection. Don’t be 
scared ofthe strange descriptions; 
all three of the exotic-sounding 
soups are excellent. “Pad Thai” is 
a good main dish for an introduc- 
tion to Thai cuisine. No matter 
what you order, Thai iced tea is a 
must. Check out Thai restaurant 
the next time you re short on cash 
but in the mood for a treat. 


Thai Landing 


1207 N. Charles St. 

410-727-1234 

Hours: Mon.-Thu. 5 p.m.-10 p.m.; Fri-Sat. 
5 p.m.-10:30 p.m.; closed Sun. 

Directions: Drive south on St. Paul back to 
Charles or take the escort van. 


In the mood for something 
unique and a little bit spicy? This 
restaurant may be the answer. The 
decor is subtle and relaxing with 
large plants and characteristic art- 
work, 5 

The food does not 
disapppoint; with an excellent 
and entertaining system to indi- 
cate spiciness, the choices are di- 
verse for vegetarian and non-veg- 
etarian alike. Very reasonably 
priced with large portions, the 
food and atmosphere create a 
great place to escape from cam- 
pus for a night. 


Ban Thai Restaurant 


340 N. Charles St. 

410-727-7971 

Hours: Mon.-Sat. 11 a.m.-10 p.m.; closed 
Sun. 

Directions: Located just a couple blocks 
away from the Peabody Conservatory of 
Music. Take the JHMI shuttle. 


Ban Thai’s menu is quite ex- 
tensive, providing the basic Thai 
dishes such as pad thai (sautéed 
rice noodles with shrimp andegg) 
and the irresistible guay teow kee 
mao (thick rice noodles with 
chicken, chili peppers, and basil), 
better known as “drunken 
noodles.” 

Ban Thaialso carries the more 
esoteric dishes suchas plar goong 
(grilled shrimp seasoned with hot 
chili, onion, andlemonjuice) and 
yum nuer (grilled beef filet with 
tomato, onion, hot chili, and 
lemon juice). The complemen- 
tary beverage with these intense 
dishes is Thai iced tea, a drink 
consisting of a mix of Thai tea, 
sugar and milk. 

Appetizers such as soups, 
spring rolls and chopped meats 
are what Thai food is all about. 
The kai tom kha soup (chicken 
and coconut) is very soothing 
because of the coconut flavors, 
yet spicy because of the chili pep- 
pers. One appetizer dish which I 
found quite unique was thelarb, a 
dish consisting of minced 
chicken, lime juice, hot pepper, 
and other spices. 

Overall, Ban Thaiis more than 
capable of pleasing any lover of 
Oriental cuisine with its flavorful, 
homemade dishes. 


Saigon Restaurant 


3345 Belair Rd. 

410-276-0055 

Hours: Mon.-Fri. 11 a.m.-10 p.m., Sat. 11 
a.m.-11 p.m., Sun. 11 a.m.-9 p.m. 
Directions: Off of York, cross street is Lake 
Ave. 15 min. ride 


Wehavesearched far and wide 
throughout the city of Baltimore 
for a restaurant with authentic 
Vietnamese cuisine. Time and 
time again, we were disappointed. 
We even drove all the way down 
to Virginia, just for a decent bowl 
of pho. The tragedy of it all was 
overwhelming. But now these 
days are over. We’ve discovered 
Saigon. The food here is delicious 
and so authentic that it is whole- 
heartedly endorsed by the Viet- 
namese Students Association. 
There’s not much atmosphere, 
but you'll beso immersed in your 
food, you won’t care. Yum. 
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Cooker’s corner: Home Ec for Hop kids 


APRICOT BANANA BREAD 






1/3 cup butter or margarine, softened 


1 tsp. baking powder 





2/3 ap Sagat 1/2 tsp. baking soda 
zeae rs 1/2 tsp. salt 2 cups milk chocolate chips 
1 cup mashed bananas (2-3 medium sized ripe ones) 1 cup 100% bran cereal (not flakes) 1 tbs. shortening 
1/4 cup buttermilk 3/4 cup chopped dried apricots 1/2 cup raisins 
1-1/4 cup all-purpose flour 1/2 cup chopped walnuts 1/2 cup chopped slivered almonds 
Cream the butter and sugar together in a mixing bowl. 
Add eggs and mix well to produce a creamy mixture. First, set up your double boiler over simmering water. 
In a separate bowl, combine flour, baking powder, baking soda, and salt. (If you don’t have a double boiler, just try melting the chocolate in your microwave, at a low heat.) 
In yet another bowl, combine the bananas and buttermilk. Melt the chocolate chips and shortening together, stirring until smooth. 
Alternately add the floury salty mixture and the buttermilky banana mash to the first eqgy sugary mixture. Remove from heat, and stir in the raisins and almonds. 
Then stir in the bran, apricots, and nuts. Plop this thick brown matter onto waxed paper in huge splattery tablespoonfuls. 
Pour this chunky goop into a greased 9x5x3 inch pan, and stick it in the oven at 350 degrees for an hour. Chill these droppings in your refrigerator until they harden up, and then gorge yourself on cow pies. 
After you take it out of the oven, making sure you protect your little hands with stylish oven mitts, let it cool for 
10 minutes before you dump the loaf onto a wire rack. (Adapted from Taste of Home) 


(I'm sure you all have wire racks in your well-equipped kitchens. . .) 
(Adapted from Taste of Home) 


MOCHA SILKSODA | 


1 pint chocolate ice cream 
1 pint vanilla ice cream 
1 pint coffee ice cream 
4 cups freshly brewed coffee 
1/2 cup sweetened whipped cream 

















STUFFED SHROOMS 





12 large mushrooms 
1 tsp. olive oil 
1/4 cup finely chopped onion 
2 doves garlic, crushed 
1/4 cup Italian breadcrumbs 
1 tbs. grated Parmesan 
1/2 tsp. dried basil 
1/8 tsp. pepper 
1/4 cup water 
Remove mushroom stems entirely and chop finely. 
Preheat the oven to 375 degrees, and lightly oil a large baking sheet. 
Heat the olive oil in a small skillet over medium heat. 
Add the chopped stems, onion, and garlic. 
Cook for 5 minutes, stirring frequently. 

Remove from heat and add the remaining ingredients, mixing well. 
Fill the mushroom caps with the stuffing, and place on the baking sheet you should have been oiling up 
while the oven preheated. 

Bake for 15 minutes, and serve hot. 

(Adapted from The Meatless Gourmet) 


Take one scoop of each flavor ice cream, and place in a tall heat-proof glass. 
(You'll have enough ice cream for four servings, so you can use four cups. 
Or you can be piggish and use one or two cups.) 
Pour one cup of hot coffee into each glass, over the ice cream. 
Then break out the Redi-Wip, and blast a pile of whipped cream ontop. 
if you want to get elaborate, you can put all sorts of things on the whipped cream, like chocolate shavings, or 
cool rainbow sprinkles. 





(Adapted from The Top 100 Coffee Recipes) 














TEQUILA-LIME SHERBET 








4 chicken breasts, split and skinned 3/4 cup low-fat yogurt 1 ths. gelatin j 1/3 cup tequila 
4ths. margarine. 1/4 cup white wine 1 ths. cold water 1/3 cup lemon or lime juice 
3 ths. flour 2 tsp. grated lemon rind 1-1/2 cup sugar 1 ths. grated lemon rind 
1/2 cup chicken broth 1/2 cup sliced mushrooms 1 cup water 1 cup evaporated skim milk 
Melt 2 ths. margarine in a shallow baking pan; place chicken breasts in the pan. ; Soften the gelatin in the cold water. 
Bake at 350 degrees, uncovered, for thirty minutes. Boil the other cup of water and add the sugar to it, heating for 5 minutes, 


While the chicken bakes, melt the remnaining margarine ina saucepan. 
Add the flour and cook briefly, stirring. 
Add chicken broth, stirring, until the mixture is thick and smooth. 
Add yogurt, wine, lemon rind, anda dash of black pepper, stirring to blend. 
Remove the pan of chicken from the oven and turn each chicken breast over. 
Cover each chicken breast with sliced mushrooms. 
Pour the yogurt-wine sauce over the chicken. 
Bake uncovered for thirty more minutes. 
(Adapted from the American Heart Association Cookbook) 


Remove the sugar water from the heat and stir in gelatin until dissolved. 
Stir in the tequila, lemon / lime juice, and rind. 
Freeze this solution until mushy. 
Chill the evapoated skim milk in the freezer until crystals begin to form. Just like orgo lab. 













Whip the icy milk until thick. 
Beat the cold thick milk with the frozen lime mixture until smooth. 
- Freeze again, beating the mixture every 30 minutes (or at leat once an hour) 
until it’s creamy and fully frozen. 
(Adapted from the American Heart Association Cookbook) 














